THE CANNED FOODS AUTHORITY OF THE WORLD 


ESTABLISHED 1878 


Entered as second class matter at the Post Office at Baltimore, Md. under Act of March 3, 1879. 


Vol. 46 Published at BALTIMORE, (every) MONDAY, FEBRUARY 19, 1923 


No. 26 


Let’s make Canned Foods Week last all the year 


ANNED FOODS WEEK 

is coming. The entire 
industry, with all its allies, 
is working to make it the 
Week of Weeks—as it 
should be from the na- 
tional importance of 
Canned Foods. 


Here we show a Canned 
Foods Week novelty that 
will keep alive the mem- 
ory of the week for months 
afterwards. It will carry 
into thousands of homes 
—and keep there—the aC 


in any event you must 
haveseenonebynow. You 
know its attractive design 
andcoloring. Youremem- 
ber its messages about 
Canned Foods—“Fresher 
than the ‘Fresh’—Packed 
when picked” and “Sum- 
mer’s Harvest all the 
year ’round.” 


These souvenir banks are 
offered to canners, brok- 
ers, jobbers and retailers, 


ONSUME RS for distribution to canned 


foods consumers and 


gospel of Canned Foods: 
their economy and convenience, their 
superlative freshness, purity, and 
wholesomeness. 


If you were atAtlanticCity you have one 
of these Canned Foods Week banks; 


CANNED FOODS 
MARCH 3-10 WEEK sarca 3-10 


friends, and to advertise 
Canned Foods Week, at the nominal 
price of $1.00 per case of 2 dozen. Send 
orders to National Canners Association, 
Washington, D.C. Early orders are the 
most certain of acceptance. 


THE CONSUMERS OPPORTUNITY. 


National Canners’ Association 


This space used by the National Canned Foods Week Committee through the courtesy of the American Can Company. 


: 


AAAAAAK 


THE CANNING TRADE. 


CANNING 


A.K.ROBINS & CO. 
WRITE 


-MACHINERY 


FRUITS: VEGETABLES: FISH-Evtc. 
BALTIMORE, MD. 


FOR CATALOGUE 


CANNED GOODS EXCHANGE 


Year 
President, 
Vice-President. 
Treasurer, 
Secretary, 
com 


Executive Committee, 


Arbitration Committee, 
Committee on Commerce, 
Committee on Legislation, 
Committee on Claims, 
Hospitality 


Brokers’ Committe, 


Committee on Agriculture, 


Counsel, 
Chemist, 


1922-1923 


John R. Baines. 

W. H. Killian. 

Leander Langrall 

William F. Assau. 

MITTEES 

Benj. Hamburger, Chas. G. 
Summers, Jr., J. O. Langrall. 
C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, John W. 
Schall, Harry Imwold. 
D. H. Stevenson, H. E. 
Jones, J. A. Killian, E. F, 
Thomas, G. S. Henderson. 

E. C. White, Geo. T. Phillips, 
George N. Numsen, W. E. 
Robinson, Thos. L. North. 
Fred. W. Wagner, Leroy Lan- 
grall, R. S. Wrightson, Norval 
E. Byrd, Jos. M. Zoller. 
W.E. Lamble H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F.Cole. 

F. A. Torsch, Herbert C. Rob- 
erts, H. L. Fleming. 

William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 

Jno. C. Beeuwkes 

Chas. Glaser. 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE 


JOHN R. MITCHELL CO. 


, Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws. on the upper spindles, coarse grind the fruit 
which passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of thetooth. Hopper and discharge chutes are lined 
with white pine. 
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THE CANNING TRADE. 


THE WHEELING 
SANITARY CAN CLOSED THE No. 100 MACHINE 


IS THE PERFECT CONTAINER 


WHITAKER-GLESSNER CO. CAN DEPARTMENT 


Wheeling West Virginia 
NEW YORK OFFICE CHICAGO OFFICE INDIANAPOLIS OFFICE 
Room 1313-32 Broadway 1966 Conway Building Transportation Building 
DALLAS, TEX., OFFICE COLUMBUS, O., OFFICE 
517 Dallas County State Bank Bldg. Columbia Building 


WASH YOUR CHERRIES 


If you have doubts as to the neces- 
sity, try a pailful in water and then 
examine the water. I[t will convince 
you. But it will be rather late to do 
what you will then find you must do. 


Put in a MONITOR Cherry Washer 
on our guarantee - if you find it’s not 
necessary, we will take it off your 
hands. But if you do put in a MON- 
ITOR as _ illustrated above, in ad- 

dition to washing effectively, you can 
and will float off wormy stock. Here’s a chance to add real quality to your Cherry Pack. 


7 PATENTED Mo NI TO R 
MARCH 23. pEKKER — 
: THISTLE: = 
WASHER SEPARATOR 
= 
HUNTLEY“ MANUFACTURING Co 
CREEK = 


SPECIAL AGENTS 
A. K. ROBINS & CO. 


| HUNTLEY MFG. CO. 


Tillsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. | 353 E. 2nd, St. Los Angeles, Cal. 


88 32nd. St., Milwaukee, Wis. 
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HAMACHEK IDEAL 


VINERS AND VINER FEEDERS 
For Better Pack of Peas at Greater Profit 


FRANK HAMACHEK, KEWAUNEE, WIS. 


Manufacturer of Ideal Viners, Viner Feeders and Chain Adjusters 
ESTABLISHED 1880 
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Sturdy--Speedy--Safe 


HARACTERIZED bytheir sturdy construc- 

tion, Anderson-Barngrover continuous 
agitating cookers are dependable and durable. 
From their basically correct design, through- 
out their entire construction, they are built to 
endure the most severe canning factory usage. 
Quick, safe cooks with Anderson-Barngrover 
continuous agitating cookers, preserve the 
fresh flavor, tenderness, and appearance of 
the most delicate fruits and tender vegetables 
- the gentle roll impartedtothe can making it 
possible to sterilize the entire contents uni- 
formly, resulting in no spoilage whatever 
from insufficient heat in the center of the con- 
tainer, 


The present widespread use and increasing 
popularity of this equipment is proof of its 
dependable performance. 


Orders should be placed promptly to 
secure deliveries when desired, 


Safety feed device which ejects misfed cans. 


Anderson-Barngrover Mfg. Company 


Main Office and Factory, San Jose, California 


Baltimore Chicago San Francisco 
S. O. Randall’s Son S. G. Gorsline A. C. Caldwell 
409 Marine Bank Bidg. 1548 Tribune Bldg. 16 California Street. 


CONTINUOUS OPERATION PROFITABLE PRODUCTION 
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—On Slogans! 


Has “Southern Service Stands the Strain” been justified ? 


Can manufacturing, like the Canning Business, is essenti- 
ally seasonal. 


During the dull months, the problem of rendering satis- 
factory Service is simplicity itself. 


It is the rush period through August and September, 
when organizations are meshed into high gear that 
provides the ‘‘acid test’’ of slogans like ours. 


Members of the Southern Family—our many customers 
—will vouch for our unfailing ability to make good 
under the most adverse conditions. 


Canners, Can Manufacturers, Label Manufacturers, in 
fact every one connected with the industry, are agreed 
that canning operation in 1923 will be on a tremendous 
scale—provided Nature cooperates with bountiful crops. 


Cans will, therefore, be wanted in unprecedented 
quantities—moreover, the need may be very urgent. 


Double Seaming Equipment of our latest types, it 
will pay Canners to install. 


Our organization is all set to function in all these 
important features. 


Southern Service Stands the Strain 


Southern Can Company 


Baltimore, Maryland. 
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The Book You Need! 


Working formula for the canning, pickling and preserving of all 
food products—Times, temperatures and particulars- - 
PRICE $5.00 


The only book of its kind 
Published by 


THE CANNING TRADE 


WEEKLY REVIEW 


Evidence of Forced Sales in Many Markets — Holders Should 
Realize This and Not Be Worried—Corn Scores a Loss 
—Tomatoes Stand Still on Spots, but Advanc- 
ing on Futures—Fruits Active— 

Salesmanship the Need 
of the Industry. 


HE year is hardly old enough as yet to warrant any canner 
worrying himself now, over the approaching season, at 
least, to such an extent as to cause him to throw his spot 

goods on the market, and so force a sale. And yet there is com- 
plaint in the markets of the country that this is being done. 
Where men are forced to meet maturing obligations and need the 
ready money, of course, this procedure will always be indulged 
in. That cannot be avoided, and there is no use protecting for 
the sake of the market. “Hang the market,” the seller says; 
“IT need the money, and am taking my loss. Why should I worry 
about the other fellow.” And that 1s perfectly natural, and will 
always be done. But the holder of goods who is not in such 
strained circumstances should not aggravate the case by throw- 
ing more goods on the market when he does not have to do so. 
If the “dumping” were left to only those who cannot help them- 
selves, there never would be any amount of trouble from it; but 
there seems always a bunch who lose their heads when the market 
is reported off a little, and seem to think that if they do not 
get rid of their goods at once the bottom will drop out of the 
market and they will lose heavily. 

There 1s no good reason to sell out now. Just the reverse— 
there is every good reason not to sell now. The heavy consum- 
ing season of the year on canned foods is still ahead of us, and 
yet the great bulk of the goods has been passed out. What does 
that mean? It means that the heaviest demand will find the 
market in lightest supply, and that surely does not indicate lower 
prices. 

Here is where faithful brokerage service will take care of 
the anxious canner, allay his fears and keep him steady. But 
it is also here that the broker about whom we have all heard 
so much lately gets in his dirty work. He encourages the canner 
to clean out quickly and save his skin. although he knows there 
is no good reason to do so. Such a broker looks only to the com- 
missions in sight, and also to the gaining of the buyer’s friend- 
ship through cheap purchases. He may get the commissions, but 
we doubt if he gets the good-will of any worth-while buyers. 
They don’t like “bargain sellers” any more than anybody else 
does, and they come to look on them with suspicion and suspect 
the goods they offer. 


No. 26 
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Mcney has been generally tight for the past month or so, 
and this no doubt is the leading cause for the many offers to sell. 
Understand that fact and you will not be carried off your feet. 

It would seem that corn holders have been more frequently 
guilty of this act than any other class of canners. Some need 
the money, undoubtedly, and cannot wait any longer. With them 
satisfied and their goods out of the way, it will be better for the 
man who can wait. Corn has gone off in this market during the 
week, being quoted 10c off all down the line. There is no good 
reason to expect high prices on corn, but we see no good reason 
for lower prices, nor for this decline, except under forced sales. 

As if to prove the unreasonableness of this corn decline, suc- 
cotash is quoted 10c to 15c higher this week. 

Tomatoes are holding their own, and holders are not worry- 
ing, apparently, as they feel the market will seek them—and it 
will. A test of the holdings in Baltimore recently showed that 
but five canners had any tomatoes at all, and none of these has 
heavy holdings. Spot tomatoes are pretty well made, and the 
demand as it now exists will clean them all up long before pack- 
ing season. 

Interest in tomatoes centers in futures. As was to be ex- 
pected, tomato canners took estimates on cost of packing during 
1923 as a price indicator, and listened to offers to shade the costs 
slightly and let the goods go. It is strange that such a thing 
could be done, but it always is. And the tomato canners have 
no monopoly of this fool practice; it is done by other canners 
as well, notably some of our leading apple canners of the coun- 
try this past fall did the very same thing. 

But tomato canners seem to be seeing the evil of their ways, 
and not a great many fell into this practice this year. Brokers’ 
circulars carried the low-priced futures for only a very short 
time, and they have boosted those prices to a level now in keep- 
ing with costs and canners’ ideas. The canners see very clearly 
that they cannot produce tomatoes in 1923 as cheaply as they 
did in 1922, and despite tenders of future business at the low 
prices, most canners have refused to sell. No. 2s at lower than 
90c and No. 3s lower than $1.30 are not considered by first-class 
houses, and the jobbers know it. 

The canners on the Peninsula are busy holding meetings 
with Mr. Rodebaugh, looking toward improved yields and crops. 
Some such meetings have already been held, and others are 
named and still others will shortly be named. They are wide 
awake on this matter. The rest of the country may turn its 
particular attention to tomato products, but this section knows 
that the country looks to it for canned tomatoes. 

The new President of the Tri-State Packers’ Association, 
Mr. Reckard, is putting much energy into this old and respected 
body, and Secretary Dashiell is dashing about like a young man, 
taking in new members and working up the Association. A big 
pack is expected this year, and most of it will be represented 
in the Association. 

Canned fruits have so nearly passed out of supply in this 
immediate section that market consideration of them is hardly 
in place, But California has been on the map this week, selling 
spots for both domestic and export trade; and word from there 
would seem to indicate that spot fruits will soon be all gone. 

As is usual, as soon as the Hawaiian pineapple packers in- 
timated a willingness to talk 1923 business, there was a rush 
of orders that would take all and more than they can produce. 
That is a very satisfactory business, and all canners might do 
well to take note. Here is a luxury produced in larger quantities 
than ever before, and yet not enough to supply demand. There 
is a quality argument here, but also a sales argument. The 
pineapple canners have sold their product to the world! If pine- 
apple can be so sold, why not peas, corn, tomatoes and all the 
long list of staples? They can and they should be, and some 
day they will be. Sauerkraut is becoming well sold, and will go 
on to a finish. 

The canners are not in need of improved crop growing, nor 
efficient canning methods or anything else half so much as im- 
proved sales methods—improvement in method of distribution. 
They must learn how to sell their goods, and today they know 
nothing about selling. No other manufactured article is sold 
just like canned foods, because canned foods, for the most part, 
are never sold. Orders are simply filled for canned foods. And 
there is all the difference in the world between an order-taker 
and a salesman. 


Clerk—Sir, I’d like my salary raised. 
“Boss—Well, don’t worry. I’ve raised it somehow every 
week so far, haven’t I1?—New York News. 


MORE COLLEGE WIT 
Tom—Harry ate something that poisoned him. 
Dick—Croquette ? 
Tom—Not yet; but he’s very ill—From the Texas Scalper. 
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NEW YORK MARKET 


Drive to Sell Canned Foods Is On—Opening Prices on Maine 
Corn—Peaches Are Item in This Week’s Market— 
Future Tomatoes Quiet—California 

Offering Futures—Notes. 
ies: New York, February 16, 1923. 

PRING DRIVE ON—There has been a steady increase in 

offerings of spot canned foods during the past week, and 

the annual spring buying campaign is beginning to get 
under way. Retail grocers have permitted their stocks to run 
down, and they are buying from the jobbing trade in fairly large 
quantities. The jobbers, in turn, with their stocks of staples 
steadily decreasing, are coming into the market for additional 
shipments from the canneries. This is making for a healthy 
state of trade all around. 

Quote on New Maine Corn—Opening prices on 1923 pack 
Maine corn have been made by leading packers at $1.40 for fancy 
No. 2 cut Crosby corn and $1.65 per dozen for fancy No. 2 Golden 
Bantam corn. These prices represent an advance of 5 cents per 
dozen over the 1922 opening, and are meeting with considerable 
favor among jobbers, who had looked for a higher market this 
season. 

Many Rumors About Peach Sales—-The market for standard 
cling peaches has definitely weakened on the Coast, and while 
the general asking price seems to be $1.75 per dozen, some sales 
of round lots are reported to have been put through at $1.67%4 
and at $1.70. There.have been some tentative offerings to buyers 
in this market down to $1.65 per dozen, but the fruit offered was 
of very small size, and did not meet with much. favor in the eyes 
of the local buyers. Still, if a buyer is operating at a price, 
he cannot be so particular as to quality. Some buyers, however, 
want both. 


Futures Tomatoes Quiet—Regarding future Southern toma- 
toes there is nothing but silence, “and very little of that.” Buyers 
still feel that the time is not ripe for covering on this paricular 
commodity, and so trading has been confined to the usual trans- 
actions between canners of established repute and their private 
label jobbing customers. The market is now quoted at 574 cents 
for standard 1s, 72% cents for standard 9s, 8744 to 90 cents for 
standard 2s, $1.25 for standard 3s, and $4.00 for standard 10s, 
with one or two offerings of the gallon size at $3.85 per dozen. 


New Packing Costs—Statistics compiled by one prominent 
tomato packer indicate that packing costs for 1923 are above 
the general asking prices of canners now. This packer figures 
the estimated cost of packing standard 2s, without profit to the 
canner, at .8960 cents per dozen, and 3s at $1.288 per dozen, also 
without profit to the canner. These prices are based on toma- 
toes at $15.00 per ton. For raw tomatoes on the basis of $12.00 
per ton the packing cost, without profit, on 2s is $.8299 per dozen, 
and on 8s is $1.188 per dozen. This estimate, which is for the 
average packer, would seem to indicate that tomato canners are 
still unable to get out of the habit of working for nothing. 


Booking Future Salmon—Some Seattle operators are already 
booking future business on salmon, quoting reds at $2.35, pinks 
at $1.25, and chums at $1.20 per dozen. There has been little 
buying interest shown at these prices, despite gloomy predictions 
as to the outlook for the coming season in Alaska, Salmon for 
prompt shipment from Seattle is quoted at $2.25-$2.35 for reds, 
and $1.25-$1.35 for pinks, f. o. b. 

Offer California Tomato Futures—Opening prices have been 
named on California tomatoes of the 1923 pack at the following 
basis: 


Standards 2s 2%s 10s 
$1.10 $1.45 $4.65 
Puree, from Trimmings.... .... 3.00 


These prices are guaranteed by the packer against the formal 
opening prices of the California Packing Corporation, and are 
f. 0. b. cannery. The chief point of interest for the Eastern trade 
is the $3.25 price on standard 10s with added puree. This price, 
as compared with the general market of $4.00 on Eastern stand- 
ards futures, and coupled with the low freight rate East, will 
make the California goods quite a factor in competing with 
Eastern markets interested in buying standard tomatoes “at « 
price.” 

Open Canned Foods Department—Catz-American Co., prom!- 
nent local export and import concern, has opened a canned foods 
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VARIETIES OF TOMATOES. 


OTHER SEEDS 


Beet Cucumber Cabbage Pumpkin Squash 


Okra Spinach Cauliflower Beans 


Snap Dwarf Lima Sugar Corn Peas 


The Landreths sell every Seed used by Canners and ask 
you before buying to write for prices. The Landreth s 
prices will be found as low as such quality can be sold. 


TOMATO—“The Landreth” D. LANDRETH SEED CO., 


Price $7.00 per pound 


BRISTOL, PENNA. 
Business Founded 1784 The Oldest Seed House in America 


AUTOMATIC DOUBLE SEAMING MACHINE WITH END FEED. die 


McDONALD MACHINE CO. 


This completely automatic machine double seams or crimps ends on all 
types of round tin or paper cans at arate of 60 to 75 per minute. It is 
equipped with automatic feed for ends either straight or curled flanges 
and has a range of adjustment for 1-$’’ to 44’’ in dia. by 1-3?’ to 6” in 
height. The seaming rolls and chucks may be universally adjusted with 
housings, thereby maintaining perfect alignment when changing for sizes. 

This Seamer is equipped with brake which is applied automatically 
when the drive is disengaged. The chuck spindles are equipped with a 
positive device which prevents bodies or ends from being double seamed 
over the chuck. The high speed bearings are fitted with bronze bushings 
and all parts subject to wear are of hardened tool steel. 

The machine is not only adapted for sanitary cans, but also may be 
used for general line work and operated in connection with our automatic 
Beader and Flanger. Our No. 20 Double Seamer is furnished for gallon 
cans and other larger work. 


Mfrs. of Automatic Presses, Can Making Machinery, Dies, etc. 


7600jSouth Racine Avenue, Chicago, Illinois. de 
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department, under the management of C. M. Fancher, who is 
well known to the local trade. 

Local Association Elects—Lou F, Bridges has been re-elected 
president of the Dried Fruit Association of New York; Wm. H 
Way, vice-president, and Walter B. Timms, treasurer. This 
Association handles practically all of the canned foods and other 
food arbitrations in New York City, to the satisfaction of all. 

Wholesale Grocers Meet—The thirty-fifth annual convention 
of the New York Wholesale Grocers’ Association was held at the 
Hotel Astor on Tuesday and Wednesday of this week. The chief 
activities of the convention were directed against the passing of 
th bill now before the State Legislature creating a State Trade 
Commission, similar to the Federal Trade Commission. “Less 
Government in business, and more business in Government” was 
the keynote of the convention. P. C. Staib, of Francis H. Leggett 
& Co., was elected president of the organization for the coming 


Notes and Ohservations—Clinton Baxter, of the Portland 
Packing Co., was in the market this week, stopping with James 
M. Kenny, his broker, 

Ross Yerby, in charge of the canned foods department for 
U. H. Dudley & Co., was laid up for a few days this week with 
a severe cold. 

The Monocacy Valley Canning Co., prominent Maryland corn 
canners, with headquarters at Frederick, has appointed Walter 
J. Townsend & Co. its New York selling representative. 

George Roberts, of the Thomas Roberts Co., of Philadelphia, 
was visiting the local office during the week. 

E. E. Chase, Jr., of the Richmond-Chase Co., of San Jose, 
California, sailed a few days ago for a trip to Europe. 

H. H. Ashefelter, Inc., has been appointed New York repre- 
sentative for the Staub-Richardson Co., of Waukesha, Wis. 

Charles K. Richardson, of Butler & Sergeant, Inc., has left 
for the Coast to spend a few months there looking after the 
Pacific Coast connections of the organization. 

C. E. Davis, of the Delaware Packing Co., of Dover, Del., 
was visiting the New York market this week, 

Charles Whitney, of P. E. Harriss & Co., of Seattle, who is 
visiting the principal salmon distributing markets, has returned 
to New York following a visit to his home in Vermont. He is 
stopping with Butler & Sergeant, Inc. 

Eugene Hudgins, formerly with Armour & Co., is now in the 
canned foods department of Seggerman Bros., Inc. 

A telegram from the Coast reports that Ernest Barron has 
left the Ainsley Packing Co., of Campbell, Cal., and, with Herbert 
Gray, who has just left Bashaw & Co., San Francisco, has ac- 
quired the Pyles cannery at San Jose, which they will operate 
as the Barron & Gray Packing Co. 


“NEW YORK STATER.” 


CHICAGO MARKET 


Cold Weather Will Help Canned Foods Consumption — Fresh 
Vegetables Moving From Southern Markets—Canned 
Foods Week Preparations Moving On— 

Good Packs Expected This Year. 


Chicago, February 16, 1923. 


HE market for canned foods in the Central West is not as 
brisk and active as could be desired. The weather is cold 
and stimulating to the public appetite, but there is lacking 

the undercurrent of demand which is expected at this time of 
the year, and no one seems to be able to explain why. 

There is some buying constantly in progress of spot corn, 
peas and tomatoes, and some trading in futures in peas, toma- 
toes, and a little in corn, but the business in canned foods lacks 
the volume it should have, and most buyers and operators attrib- 
ute the situation to the failure on the part of wholesale grocers 
to recover the purchasing courage which they formerly possessed, 
and to a change in policy in buying, which has been established 
since the readjustment of business conditions which took place 
about two years ago and which caught the wholesale grocery 
houses overloaded with high-priced stocks. 


One reason which is assigned is the abundance of fresh fruits 
and vegetables from the South constantly and regularly coming 
on the market from the Southern States. 

Florida, Alabama, Mississippi and Louisiana, as well as 
Texas and Arkansas, are shipping to the Northern cities a great 
volume of strawberries, string beans, oranges, grape fruit, cab- 
bages and other articles unusually early and at low prices, and 
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the competition with canned foods is far more important than 
many imagine. 

_ The preparation for Canned Foods Week—March 8 to 10, in 
Chicago. as well as elsewhere—is going bravely forward. The 
committee of wholesale grocers and brokers having the event in 
charge for Chicago is busy, and was addressed last week by 
Royal F. Clark, Chairman of the National Canned Foods Week 
Committee, in his usual forceful and inspiring manner, and the 
results have been apparent since, as the preparation to enlist 
the retail grocers as well as the wholesale grocers has since 
taken on a splendid impetus. 

The Chicago brokerage firms are all doing their part, and 
the Chicago wholesale grocery houses have all, or nearly all, 
called meetings of their salesmen and have enlisted their interest 
in securing the co-operation of the retail grocers. 

In fact, all throughout the Central West I hear of active 
and early preparations to promote the great sales event, the 
brokers, the wholesale grocers and the retail grocers all co-oper- 
ating most loyally. 

Now that the prices of futures in canned foods have all been 
practically announced, the brokers are, of course, working hard 
on futures or the output of canned foods for 1923, and though 
the work is being quietly done, I understand that much more 
contracting has been closed than last year to date, and really as 
much as the brokers have hoped for, when conditions are con- 
sidered. 

A volume output of fine peas is being prepared for in Wis- 
consin, as it has been demonstrated in two or three years past 
that the output of that State has established such a reputation 
for quality that here is a ready sale for all the peas that the 
State can pack, and that a capacity production can be easily 
disposed of at profitable prices. This situation arises from the 
care and quality: which the growers and canners of that State 
exercise in the production of canned peas and the great climatic 
advantage which the State has for the production of the very 
highest quality of this article, 


Illinois is also preparing for a full production of canned 
corn, so I understand, and here is another illustration of the fact 
that quality counts, as the output of canned corn in Illinois is 
usually all sold and contracts signed before it is produced. 

The reports from the various State secretaries go to show 
that the supply of spot, or 1922, output of canned corn is melt- 
ing away rapidly, and that it will be exhausted long before the 
output of 1923 is available. 

Canned tomatoes do not appear to be attracting as much 
interest either for immediate or future delivery as they should. 
Dealers evidently are of the opinion that there will always be 
enough canned tomatoes, no matter what happens, and that the 
area of production is so extended throughout the United States 
that a supply will be produced somewhere—Maryland, California, 
Indiana, Missouri, Delaware, New Jersey or elsewhere—and that 
apprehension in relation to an inability to get supply is unneces- 
sary. 

Despite all these rather pessimistic reports of the market, 
the wholesale grocers all seem to be very busy and to be selling 
a large volume of general lines, and when the wholesale grocers 
of Chicago are shipping goods freely, and the wholesale grocers 
of the Central West are doing likewise, it can be depended upon 
that a full proportion of canned foods are being distributed; so 
I suggest that there is no cause really for apprehension that 
spot goods are not going out freely in canned foods, and that 
Canned Foods Week will convert the market of 1923 into a strong 
sellers’ market. “WRANGLER.” 


CALIFORNIA MARKET 


California Has Very Cold Weather for That State—Crops Gen- 
erally Retarded—New Asparagus Canners Running Up 
the Price for Raw Stock—Fruits Selling for Ex- 
port—Buyers Sending in Pineapple Re- 
quirements—Coast Notes. 


EATHER COLD—Cold weather continues to prevail in 
California, and while there has been little damage to 

crops, even to citrus fruits, farm work is being delayed 

and the planting of early vegetables is being interfered with. 
The long-continued cold spell has held back the planting of peas 
in the vicinity of San Francisco Bay, and will result in a greatly 
reduced acreage, according to growers. It may also have a bad 
effect on spinach, which has become such an important crop in 
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Bliss No. 225 Gang Slitter 


Over 825 in Service. dee 


Builders of the Complete Line of — 
High Speed Automatic Sanitary Can Machinery 


Bliss for Machinery 


E. W. BLISS CO. BROOKLYN, N. Y., U.S. A. 


SALES { DETROIT CLEVELAND CHICAGO PITTSBURGH ST. LOUIS BUFFALO CINCINNATI NEW HAVEN 
OFFICES ( Dime Bank Bldg. Cleveland Discount Bldg. Peoples Gas Bldg. Oliver Bldg. Boatmen’s Bank Bldg. Marine Bank Bldg. Union Trust Bldg. Second Nat'l Bank Bldg. 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND, OHIO. SALEM, OHIO. 
No. 379 Represented on the Pacific Coast by 
BERGER & CARTER CO. — San Francisco, Cal., Los Angeles, Cal., Portland, Ore. 


Liberty 


Canners 


Salt 


THE COLONIAL SALT COMPANY 
Akron, Ohio. 


Atlanta Buffalo Chicago 
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Northern California. The growth of asparagus is being retarded, 


and the outlook now is that packing will be a little late in com- 


mencing. A year ago fresh “grass” was in the market, but so 
far none has made its appearance this year from even the most 
favored districts. The cold weather has been rather to the liking 
of deciduous fruit growers, as the budding of trees has been held 
back and a late blossoming period is in prospect. 

_ Asparagus—The prices being offered for asparagus for can- 
ning purposes by some of the new interests that have entered 
the field are causing considerable concern, and the outlook is 
that prices will show a substantial advance on the canned article. 
Several concerns will pack asparagus for the first time this year, 
and in order to secure a foothold in the business are paying what 
is termed by the old-time trade “prohibitive prices for canning 
stock.” Reports that as hi~h as 7% cents a pound has been paid 
have been substantiated, and there is much dissatisfaction being 
shown by some growers who are under contract to deliver their 
crops at 3 cents, even though packers have voluntarily advanced 
the price to 44 cents. Considerable new acreage has been 
planted by some of the newcomers, but this season’s stock must 
come entirely from the outside and from independent growers. 

Fruits—Quite a few sales of the lower grades of California 
fruits, particularly peaches, have been made for export account 
since the first of the month. The lower prices being quoted by 
most interests have appealed to English buyers, and the demand 
for export has been heavier relatively than has been the domes- 
tic demand. Packers who were confident a month ago that the 
surplus holdings of low-grade peaches would be absorbed with- 
out difficulty are scarcely as optimistic now, and it is suggested 
that opening prices on the new pack may be delayed in order 
that spot stocks may be cleaned up as closely as possible. Grow- 
ers are having the riot act read to them, and they are being 
urged to place their orchards in the best possible condition, to 
the end that a larger proportion of first-grade fruit be grown. 


Pineapple—Buyers for wholesale grocers throughout the . 


country are sending in their requirements for Hawaiian canned 
pineapple, and the outlook is that canners could dispose of the 
entire expected output in this country if they so desired. Some 
packers have received memorandum orders for twice the quantity 
they can possibly pack, and requirements will be scaled down 
materially when the real booking of orders is commenced. Those 
who demand sliced goods will quite likely find that they must 
take quite a quantity of crushed and grated as well, and it is 
intimated that packers may be expected to take some action to 
prevent a recurrence of profiteering on canned pineapple. The 
outlook is for a larger pack in 1923 than was the case last year; 
but this increase, if it materializes, can be only a few hundred 
thousand cases, at the most. 

Salmon—Pacific Coast salmon canners are making active 
preparations for the new season, and it will be but a short time 
until vessels will be leaving for Alaska with cannery supplies. 
While it will be several months before opening prices are con- 
sidered, talk is going the rounds of the trade to the effect that 
packing costs will be higher and that prices will undoubtedly show 
an increase. Box shooks and tin are higher, and other costs are 
advancing. The spot salmon market is strong, the feature being 
the manner in which Alaska pink salmon is steadily advancing. 
Stocks of this fish are held firmly at $1.35, and even higher prices 
are being suggested, Alaska red salmon can still be had at the 
opening price of $2.25. 

Coast Notes— While definite figures have not been an- 
nounced, it is understood that the output of the California Pack- 
ing Corporation during 1922 amounted to more than 9,250,000 
cases, or almost double the pack made in 1921. 

The carload rate on olives in tins and in brine in barrels 
from California to Eastern points has been reduced from $1.35 
to $1.25 per hundred pounds. Canners have also been advised of 
a reduction in the rate on tin from the East to the Pacific Coast. 
The old rate of $1.08 has been replaced by one of 95 cents from 
New York, 85 cents from Pittsburgh, and 75 cents from Chicago. 

The Lindsay Ripe Olive Company, Lindsay, Cal., is preparing 
to make extensive additions to its pickling and canning plants 
as soon as the present season is at an end. In the past two years 
the capacity of the plant has been doubled, but new acreage is 
coming into bearing, and further facilities must be provided. The 
company is composed of men who own orchards, and the largest 
olive acreage in California is in the vicinity of this city. The 
plant in its present form has a capacity of 675 tons of olives at 
atime. A. M, Drew is president of the company, L. M. Drew is 
secretary, and W. G. Johnson is manager. 

California canners are looking over their golf clubs and are 
making preparations to trek to Del Monte to attend the annual 
convention of the Canners’ League of California, February 26 
and 27. A splendid program is being prepared by Secretary 
Preston McKinney, and an important gathering is promised. 


“BERKELEY.” 


LET US PUT IT ACROSS IN A BIG WAY 


Canned Foods Week 


March 3-10 


1923 


HAT the canner should do to 
improve the exceptional opportu- 
nity which Canned Foods Week 
will afford and make the most 
of its splendid possibilities. 


the canner should make a generous contrbu- 
tion of personal good-will. 


and an equally generous contribution of 
personal effort. 


the canner should freely distribute the 
official advertising banner. 


and should also make free use of an 
attractive “sticker,” printed in black, red 
and gold--size 1{" diameter. Price $1.50 
per thousand. Send orders to H. Gamse & 
Bro., Baltimore, Md. 


the canner should make sure to obtain a 
supply of the very attractive “bank” which 
is being used to advertise Canned Foods 
Week. The “bank” a handsomely decora- 
ted No. 2 tin was made by the American 
Can Company and is being sold at $1.00 a 
case of 24 tins. 


the canner should carry advertising copy in 
the newspapers of the markets in which his 
products are distributed. 


AND in order that the farthest hopes of Canned 
Foods Week shall be realized the canner 
should immediately send his contribution of “$10.00 
a line” to— 


Royal F. Clark 


Chairman, Canned Foods Week 
1739 H St. N. W., Washington, D. C. 


This Space Contributed By 
“THE CANNING TRADE” 
Baltimore, Md. 


February 19, 1923 
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Ke gs VINEGAR-- 


Also CIDER-- 
PICKLES-- 
BARRELS SoftDrinks, etc. 


Breeders & Growers 
Eastern Agents 326 W. Madison St. 
Perkin Cooperage Co., Chicago, Ill. 
25 Broadway, New York. 


CHICKASAW COOPERAGE CO. 
Memphis, Tenn. 


CANNED FOODS, CANS, 
BOXES, PACKERS’ SUPPLIES BROKERS 


Records Speak Volumes 


The unusual qualities of Caldwell Cypress 
. Tanks are proven by theirenviable records 
in all’sections of the country. Perhaps 
this is largely due to the fact that, of all 
woods, cypress is the one which lasts best 
outside its native climate. 

Thirty years experience in building 
tanks enables us to couple this remarkable 
tank wood with workmanship and design 
that ensure the maximum of tank satis- 
faction. 


JOS. M. ZOLLER & CO.. INC. f 
4 


Phones: 205-206-207 Phoenix Bidg. 
PLAZA 1140 & 4484 ; BALTIMORE, MD. 


Send for Catalog 
W. E. Caldwell Co 


Incorporated 
q 2310 Brooks St., Louisville, Ky. 


50 Years ot Service to Canners. 


Why Not Eliminate 
Thos 5 Meehan & C Oo the chief cause ofswells and flat sours by the useof 


( Thos. L."North ) i 


4 E. Redwood Street, Baltimore, Md. Cleaner and Cleanse’ 


OKERS and COMMISSION MERCHANTS which insures a safe, superior, distinctive and 
economical sanitary cleanliness. Order from 
your supply house. 


Over 2,000 distributing centers insure prompt 
Canners’ Accounts Solicited for Tip-Top Buyers. delivery and short haul. 
L The J. B. Ford Co., Sole Mnfrs., Wyandotte, Mich. 
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THE CANNED FOODS EXHIBIT 


Atlantic City Display Attracts Favorable Attention and Justifies 
Ali the Hopes of Its Advocates. 


N ESPECIALLY attractive feature of the National Can- 
A ners’ Association’s Convention, at Atlantic City, was the 

Canned Foods Exhibit on Steel Pier. The first exhibit of 
canned foods to be given under the Association’s auspices was 
at Atlantic City, at the convention held there two years ago. 
The exhibit was repeated at Louisville in January, 1922. But the 
most ambitious exhibit of all was that conducted on Steel Pier, 
Atlantic City, during the progress of this year’s convention. The 
large hall in which the exhibit was set up was attractively deco- 
rated and made a pretty setting for the handsome booths in 
which canned foods from various sections were assembled and 
demonstrated. The idea of an exhibit of canned foods as one 


THE HARVEST FLavon IS In 
YORK STATE 


New York State’s Good Showing 


of the features of each annual convention of the National Can- 
ners’ Association is growing. Food shows are known to possess 
a strong attraction for the people, and it is thought that a food 
exhibit that would include only canned foods would have great 
advertising value and do much to stimulate the interest of the 
people in canned foods. Since a food show derives its principal 
advertising support from the retail grocers, the attention and 
the support of the retail grocers of Atlantic City was sought in 
behalf of the exhibit recently conducted there. 


Through the media of displays of canned foods in the win- 
dows and in the stores of the merchants of Atlantic City, the 
people were made aware of the convention of the National Can- 
ners Association and of the exhibit conducted on Steel Pier. 
Tickets distributed by the merchants brought the people of the 
city to the exhibit and afforded them the opportunity to review 
the wide range of canned foods there displayed. Many visitors 
at Atlantic City availed themselves of the opportunity offered 
them to examine closely the great variety of specimens of canned 
foods which the various booths offered, The importance of a 
canned foods exhibit at the canners’ annual convention was this 
year conclusively established. The people’s interest in an exhibit 
of canned foods has never been in doubt. Convinced of the peo- 
ple’s interest in an exhibit of canned foods, it is likely that many 
canners who have hitherto given only indifferent attention to the 
exhibit will realize its value, and at future conventions claim a 
participation in its advantages. 

The hours of admission were from 2 o’clock in the afternoon 
until 10 o’clock at night. Most of the booths had demonstrators, 
and the foods on exhibition were liberally sampled. The hall was 
attractively decorated, the color scheme following, in a general 
way, the red, white and blue of the Canned Foods Week window 

ist 0 ibitors—The following i i 
ciations which exhibited: 

Illinois Canners’ Association, Eureka, Ill. 

Michigan Canners’ Association, Grand Rapids, Mich. 

Minnesota Canners’ Association, St. Paul, Minn. 

New York State Canners’ Association, Rochester, N. Y. 
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Northwest Canners’ Association, Portland, Ore. 
Joint Exhibit of Wisconsin Canners. : 
National Kraut Packers’ Association, Clyde, Ohio. 


These associations represented more than two hundred in- 
dividual canners, 


In The Food Show 


The individual exhibitors included were: 

American Oyster Company, Providence, R. I. 
California Peach and Fig Growers, Inc., Fresno, Cal. ~ 
The De Martini Macaroni Co., Inc., Jersey City, N. J. 
The Haserot Company, Cleveland, Ohio. 

New York Canners, Inc., Rochester, N. Y. 

Pomona Products Co., Griffin, Ga. 

Purity Cross, Inc., Orange, N, J. 

W. R. Roach & Co., Grand Rapids, Mich. 


TRI-STATE PACKERS’ ASSOCIATION 


Meeting of Officers and Executive Committee With the Agricultural 
Committee. 


OLLOWING up the work outlined at the recent Annual Meet- 
F ing of the Tri-State Packers’ Association, and at a subse- 

quent meeting of its Agricultural Committee, on January 
18th, the Executive Committee of the Association met members 
of the Agricultural Committee at the Hotel du Pont, Wilming- 
ton, Del., Friday, February 9th, at 11:30 A. M., to further con- 
sider means of carrying on the agricultural work heretofore 
outlined, as well as to consider methods of bringing the Asso- 
ciation and its work to the attention of canners generally through- 
out the Tri-State territory. 


While these two objects were the principal topics under con- 
sideration, other matters were discussed. It was learned that 
Professor Symons was having 3,000 copies of Mr. Radebaugh’s 
pamphlet, “More Tomatoes From Fewer Acres,” printed, and it 
was ordered that this quantity be increased to 5,000 copies, in 


order that we might have ample to distribute among the canners 
as well as growers. 


It was definitely determined that meetings of canners and 
growers should be held in different sections of the three States, 
with a view to arousing interest in better methods of tomato 
growing (which project is being backed by the Association), as 
well as in the Association itself. 

Meetings of canners and growers have already been held in 
Harford county, and will be held in Dorchester county (Cam- 
bridge), February 15th; in Somerset county (Princess Anne), 
February 20th; in Wicomico county (Salisbury), the 21st, and 
in Worcester county (Snow Hill), the 22nd. These meetings will 
be addressed by Mr. Radebaugh, of the Maryland Extension Ser- 
vice, and by the Secretary of the Association. It is hoped that 
Mr. Radebaugh’s pamphlet on “Tomato Growing” will be ready 
for circulation at some, if not all, of these meetings. Meetings 
will be held in other counties of the State at later dates, which 
will be published as soon as they shall have been determined upon. 

The Secretary made a report of what he had done toward 
increasing membership by sending out circular letters and appli- 


: 
CLYDE 
HE NATIONAL KRAUZ,PAOKERS ASSN. 
i} 
\ 
TUN °F NEW YORK STATE CANNERS a¥ 


February 19, 1923 


THE CANNING TRADE. 


Livingston’s 
“True Blue” Seeds 


Famous the country over for high qual- 
ity. Have been supplied to largest 
growers—canners, and others, for years, 
with greatest satisfaction. 


Livingston’s Tomato Seeds 


Grown especially for seed purposes, from planting 
stocks saved from typical fruits. Our more dos fifty 
years’ experience should gain the confidence of critical 
growers. To protect our trade, we supply varieties 
under our name, in Trade Mark sealed packages only. 
Ask for prices on the following 

canning sorts, stating quantity desired: 

Livingston’s Stone, Livingston’s Para- 

gon and Livingston’s Favorite. also 

Bonny Best, Chalk’s Early Jewel and 

Greater Baltimore. 

We can also supply in limited quantities, Giant 
Stringless Beans, Detroit Dark Red Beer, Davis 
Perfect Cucumber. 


Ask for Catalog. 
Mention The Canning Trade 


LIVINGSTON SEED COMPANY 


Famous for Tomatoes COLUMBUS, OHIO 


Label Pastes 


For Canners 


TINNOL The only strictly neutral 
Paste for labeling on tin. Sticks 
on lacquered or plaintin. Pre- 
vents rust spots. Does not affect 
the most delicate colors. Does not 
warp or Wrinkle the paper. Keeps 
= in any weather. All ready 
‘or use. 


LABEL GLUE 1608-CC This gum we 
recommend especially for use in 
the ERMOLD WORLD and similar 
makes of bottle Labeling machines 
for attaching labels onto bottles. 


MACHINE GUM For labeling on 
glassand wood. Will resist mois- 
ture and keep your labels where 
you put them. Will not affect 
gloss or stain delicate papers Al- 
ready for use. 


ARABOL LABELING MACHINE PASTE 
An adhesive of extraordinary 
merit. Much stronger than flour 
paste. Will keep in sweet condi- 
tion for more than three months. 
Made especially for the KNAPP 
BURTand MORRALmachines and 
all machines using flour paste. 


LIQUID PICK-UP GLUE No 3784-T A 
clean and highily concentrated 
adhesive, ready for use on the 
BURT and KNAPP and similar 
machines for difficult or varnish- 
ed labels. 


EXPRESS GLUE 2662-B This glue we 
recommend for the shipping and 
labeling room for attaching labels 
by hand or brush to paper, wood, 
cardboard, burlap, etc. 


All of the above preparations are packed in 55-gal. casks. 33-gal. 


barrels. 10-gal. kegs and5-gal. kegs, 


CONDENSED PASTE POWDER One pound will make two gallons or 16 
pounds of pure white paste ready for use. Much better, stronger and 
smoother than flour paste. Made intwo minutes with boiling Water 
or live steam. No acid. Will not stain. Can be usedon KNA PP or- 


other labeling machines. 


Packed in 300-Ib. barrels, 150-lb. barrels, 100-1b drums, 50-lb-drums 


25-Ib. drums, 10-1b.ibags. 


ARABOL WHEAT PASTE POWDER. Made up with cold water. Two 
pounds will make 3 gallons of thin paste or 2 gallons of heavy paste. 


Packed in 230-lb. barrels and 125-lb 


. bags. 


The Arabol Mnfg. Co. 


Largest Paste and Gum Manufacturers in the World 
100 WILLIAM ST,, NEW YORK 


Samples for Test on Request 


This machine will tighten 
30-40 caps a minute 


With this Screw Cap Tight- 
ening Machine you can save 2 
or 3 people—$25 to $40 a week. 


It don’t take many weeks of 
such saving to pay for this 


machine. 


Besides—you are assured that 
every cap is tightened right— 


The Karl Kiefer Machine Co. 


CINCINNATI, OHIO 


just as tight as you want it. 


Write for details. 
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cation-for-membership cards to every unaffiliated packer in the 
three States, besides putting these cards in the hands of numer- 
ous supplies salesmen traveling throughout the Tri-State terri- 
tory. We are glad to say that a few of these application cards 
have been signed and sent in, but not nearly as many as we 
would like. 

The matter of having a spring meeting was definitely de- 
cided, as well as another meeting of the Executive Committee 
beforehand, but neither of the dates were fixed, that of the Execu- 
tive Committee being Jeft to the President and Secretary. The 
subjects to be taken up at the spring meeting were quite fully 
discussed, and it was determined to have only such subjects as 
would command the attention and hold the interest of every can- 
ner, and these subjects will be handled by men thoroughly con- 
versant therewith, so that canners may look forward to a spring 
meeting which will be well worth their attendance. 

The matter of membership was also quite thoroughly gone 
into, and the officers and Executive Committee are determined, 
with the aid of our members in their respective localities, to do 
everything in their power to make our Association what it ought 
to be—the biggest and best local Association in the country. 

C. M. DASHIELL, Secretary. 


WHAT ADVERTISING DOES 


“Sauerkraut in good demand.” A Western contemporary 
speaks thus particularly, thus encouragingly in regard to sauer- 
kraut. One has no difficulty in understanding why sauerkraut 
is now enjoying preferred attention. Sauerkraut is being very 
prominently called to the people’s attention. The people—the 
people are being asked to eat sauerkraut, and they are eating it. 
If the people were asked to eat canned tomatoes or canned corn, 
the people would eat canned tomatoes or canned corn very much 
more freely than they do, But because the excellent qualities 
which canned tomatoes and canned corn possess are never called 
attention to, the people show no special interest in them. So 
long as canned sauerkraut shall be called to the attention of the 
people, so long will the people seek sauerkraut. It is not sur- 
prising that sauerkraut is in good demand. It would be very 


surprising if sauerkraut were not in good demand in view of the 


special effort now being made to commend the attention of the 
people to it. 


An Extra Grader 


is the 
Best Insurance 
A Canner Can Buy 


BALTIMORE, 


Sinclair-Scott Company 
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TWO ENDS OF OVERHEAD 
By M. L. Seidman, C. P. A. of Seidman & Seidman, C. P. A.’s. 


VERHEAD has been the business man’s after-war bugbear. 
It has been discussed, feared, molested and operated upon. 
Its reduction has been held out as the only possible means 
of retaining the life of a business in the light of post-war con- 
ditions. It has been the many-legged monster of the merchant, 
and has probably been the cause of more loss of sleep in the 
last two years than any other element in business. Yet, peculiar 
as it may seem, there are very few, indeed, that have ever stopped 
to think about just where “overhead” begins and ends. I have 
seen any number of splendid articles on the analysis of business 
expenses, on their classification and their treatment in accounts. 
Minute lines of demarcation have been drawn between one kind 
of an expense and another, The business man has been shown 
just what is and what is not cost of his goods. But it is surpris- 
ing how little light can be obtained on the generally discussed 
and misunderstood term “overhead.” 


Overhead has: been usually referred to in the books as the 
“cost of doing business.” Yet, if one stops to think a moment, 
it will be found that the average business man looks upon over- 
head as the cost of not doing business. One constantly hears 
of the necessity of doing business in order to cover a certain 
“overhead.” The very word conveys the thought of something 
hanging over the head of a business, independent of the volume 
of business done. It is that thought which I believe the average 
man has as his conception of “overhead.” For in any business 
there is a certain amount and class of expenses that cannot be 
dispensed with if the business is to continue to operate. In that 
case overhead expenses consist of all expenses which are not 
directly chargeable either to the customer or to particular sales. 


The goal of business is profit. In order to arrive at profit it 
is first necessary to make two distinct outlays—first, the cost of 
goods, and, second, the cost of conducting business. The true 
cost of goods includes not only the purchase price, but all ex- 
penses of transportation, drayage, etc., necessary to bring the 
goods to a saleable and deliverable condition. Then come the 
costs of doing business—selling and delivery expenses, admin- 
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SPOT PEAS 


We have some Peas for Spot Shipment. as follows— 


Admiral, White 

Admiral, Green 
McLean’s Advancer 
Horsfords Market Garden 
Prince Edward 

Premium Gem 

Champion of England 


We haven’t large quantities of any one variety — they are all our own growing and you will 
like them. If you are interested, we will send you samples and make you very attractive 
prices to close them out. 


FUTURE PEAS 


If you have not yet placed your Contract for Future Peas, we wish you would write us 
stating kinds and quantities wanted and we will quote you prices. If there is anything else 
in the Seed line you need for either future or spot delivery, we will be glad to hear from you 
that we may quote you. 


D. LANDRETH SEED CO. 
Founded 1784 BRISTOL, PA. 


We Manufacture for 


Canner: 
VERTICAL PROCESS KETTLES 
HORIZONTAL PROCESS KETTLES 


AGITATING PROCESS KETTLES 
AUTOMATIC PROCESS KETTLES 


CRATES Remember—the ma- 
COOLING TANKS 
TROLLEYS chinery you buy this 
STEAM HOISTS 
PICKING TABLES year you will use for 
PEELING TABLES 
PEA WASHERS years to come, and 
CAN RUNWAYS 
TROLLEY TRACKS e 
EXHAUST BOXES Berlin 
For Milk Packer: 
SWEETENED MILK FILLERS Quality P ay s Process 
EVAPORATED MILK FILLERS » 
STERILIZERS Don’t lose your head — 
AUTOMATIC STERILIZERS wi 
SHAKERS on price. Machined 
AUTOMATIC SHAKERS Rings 
CONTINUOUS SHAKERS 


— BERLIN CANNING MACHINERY 
TEST WORKS 


ANY SPECIAL (CORPORATE NAME SCHAEFER MFG. CO.) 


CANNING MACHINERY BERLIN, WIS.. U. S. A. 
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sitration expenses, fixed charges, etc. I have always liked to 
picture the road to profit by means of steps, as follows: 


| 

| Fixed charges, 
upkeep, and 
miscel. expens. 


Management and 
Office expense 


Delivery expenses 


Selling expenses 


Buying expenses 


| Primary cost of goods 


| 


It is the steps between the primary cost of the goods and 
the top step of profit that is quite generally referred to as the 
cost of doing business. Overhead lies somewhere between those 
two points, but may be a small part only of the total cost of 
doing business. Buying expenses, which usually consist of sala- 
ries and wages of buyers, traveling and other expenses, may be 
increased or decreased in proportion to volume of business. Sell- 
ing expenses may include such items as salaries of sales force, 
premiums, commissions, etc. It may also include advertising of 
various kinds. 

A number of these elements will be readily seen to vary in 
proportion to the volume of business. Commissions to salesmen 
may disappear entirely, salaries of sales force may possibly be 
cut down to a point where the part time of a single individual is 
utilized in order to maintain business life. Newspaper adver- 
tising may increase or decrease, depending upon the policy of 
the merchant under a given set of conditions. 

Management and office expenses, consisting usually, as they 
do, of salaries of management, bookkeepers, stenographers, etc., 
may vary materially in proportion to volume of business. 

Fixed charges and upkeep, such as rent, light and power, in- 
surance, depreciation and the like, on the otherhand may be 
almost constant under all circumstances. Yet it could not be 
said that it is only this group of expenses that represents the 
overhead of a business, merely because it consists of items that 
are little affected by business volume, for even these would 
change, to some degree at least, in proportion to business done, 

“Overhead” to the going business, therefore, is that amount 
of daily expense that would continue even if sales were suddenly 
stopped or were very materially and radically decreased. 

When the falling off in business is considered to be only a 
temporary affair, not justifying the application of a “knife” to- 
wards its reduction, the overhead might be permitted to continue 
almost to the full extent. To reduce overhead, however, and still 
continue to do business and maintain an organization capable of 
performing efficiently upon the return of business volume, there 
must be a boiling down of each element of expense to such a 
point where the management considers it safe for prevalent con- 
ditions, but not overlooking the possibility of early improvement. 

It will be seen, therefore, that overhead is a “pretty slippery 
sort of an animal,” and in trying to get at its beginning and its 
ending, one would almost conclude that it has neither if applied 
generally. Yet if applied to a specific business, it certainly rep- 
resents a definite burden hanging over that business which must 
be covered by a specific volume of sales before profits can even 
be thought of. It is the “skeleton” of operating expenses, and 
I suppose that when one says that he has cut his expenses to 
the bone, he really means that he has reached that skeleton. 
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Success is the reward belonging to that group of business 
men that have learned to cut close to the bone and yet leave 
enough recuperating ability for the overhead skeleton to take 
on plenty of fiesh in the shortest possible time, if conditions 
require it. 


1923’°S CANNED FOODS OUTLOOK IS GOOD 
The Cannery Outlook Seen Through Mr. Cobb’s Optimistic Glasses, 


ANNERS are always interested in observations made upon 
( canning subjects by Mr. George W. Cobb, of the American 
Can Co. We reproduce from the “Journal of Commerce,” 
New York, an article by Mr. Cobb, in which he discusses the 
canning outlook for 1923: 

“The general business outlook for 1923 is promising. The 
horizon is clear, but storm signals from Europe are in the air, 
and it is well for everyone who sails the business seas to keep 
a firm hold on the tiller, a weather eye for squalls and his craft 
within safe distance of shore. 

“Any forecast of the canning business for this year must 
include the relation of quantity and quality. It is safe to pre- 
dict a large pack, but whether this will pass out through the 
regular channels of distribution and into consumption will de- 
pend largely upon the factor of quality, Will the canner merely 
fill cans, or will he pack canned foods to please his only real 
customer—the American housewife. If he is wise, he will not 
revive ‘The Follies of 1919 and 1920.’ 

“Canners’ War Lessons—The war taught the canners of the 
United States how to produce quantity. Mr. Hoover’s slogan 
‘Food Will Win the War’ became ‘Canned Foods Will Win the 
War.’ The canner enlarged his plant, increased his equipment 
and speeded up manufacture. In producing quantity, the quality 
was often sacrificed. The consuming public is constantly de- 
manding better canned foods, and the ‘good enough’ kind is no 
longer good enough. It required the period of deflation and hard 
times to teach canners the lesson that quantity must build upon 
the solid rock of quality. 


“Canned foods are intended eventually not for the distribu- 
tor, but for the American people, who are discriminating and 
exacting. The canner judges the season’s pack—the jobbers 
judge the carload—but the consumer judges the contents of each 
can, every-spoonful of which is inspected for appearance and ° 
taste. The sample may pass the distributor, but it cannot get by 
the real customer—the housewife, to whom every can is a sam- 
ple. She likes it, or she doesn’t; she wants more, or no more; 
in either case her memory lingers, except that it lingers longer 
when she has been disappointed. 


“Pack Quantity and Quality—Canners are equipped and 
educated to pack both quantity and quality canned foods for 
1923. Plans are being made for a record pack. Will canners 
forget the doctrine of quality and its teachings? Therein lies 
the greatest danger to the industry, There must be no slacken- 
ing up, there must be still greater improvement; ‘every year, in 
every way’ canned foods must get better and better. Auto-sug- 
gestion may furnish the impetus, but the canner must supply 
the force. His prosperity will be measured by how long he re- 
members and applies the lessons of adversity. 

“Outlook for 1923—The stage is set for the greatest year 

eanners, jobbers, brokers and retailers have ever known. Not- 
withstanding record packs of peas, fruits and specialties, and 
fair packs of corn, tomatoes, salmon and milk, canners’ ware- 
houses are well cleaned out, jobbers’ and retailers’ stocks are 
only moderate, with shortages in sight by spring. 
“Undoubtedly sales of futures by quality packers will be 
large. Growers generally are satisfied with returns from can- 
nery crops as compared with other farm products. Sufficient 
acreage should be readily obtainable and bank loans compara- 
tively easy, commensurate with the demands of sound packers 
who conduct their business upon business principles. 


“Costs will be somewhat higher, but buyers will pay this 
increase, having learned the cost of driving too hard a bargain 
with their good friend the packer. Today the canner—like the 
jobber—is an expert in knowing his costs, and makes prices 
himself instead of having others dictate them. Indeed, the busi- 
ness man must figure and know his costs—the universally un- 
popular income tax has brought this about. We do not like it, 
but it is probably good for us. 

“Cost of Cans—Notwithstanding generally higher prices for 
steel products, the price of tin plate remains at $4.75 per base 
box. Higher tin plate prices during the year are predicted, but 
packers’ can prices will not be affected, as these are established 
in January for the entire year. The canmaker’s cost of produc- 


ing cans will be higher, but he is hopeful that large volume will 
offset this increase. 
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GEARS 


MOOTH running, correct in design, accurate and true to pitch, Caldwell 

gears are bound to please you. We make all types—machine-molded, 

cut tooth, mortise gears, etc. Caldwell Promptness is traditional. It is at 

your service. Our stocks assure prompt shipment. Let us figure with you 
next time you are in the market. 


H. W. CALDWELL & SON CO. LiINK-BELT CoMPANY, OWNER 
Chicago, 17th St. and Western Avenue Dallas, Texas, 709 Main St. New York, Woolworth Bldg. 
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This illustrates the Double Machine for cleaning tops and bottoms and bodies. We also make a 
Single Machine for cleaning tops and bottoms. Cleans cans from flats to No. 10’s 


Manufactured by 


A. K. ROBINS & CO 


(Bob Sindall) 


Canning Machinery and Supplies BALTIMORE, MD. 


Wil 
ROBINS-BECKET CAN CLEANING MACHINE 
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“He fully realizes that cans must be not only good, but rea- 
sonable in price. His welfare depends upon the welfare of the 
canner. He stands ready to play his important role in the drama 
and realizes that his responsibility is great. Better cans have 
had much to do with better canned foods, but neither canmaker 
or canner can afford to rest upon past laurels. 

“The canmakers will endeavor during National Canners’ As- 
sociation ‘Canned Foods Week’ and the other fifty-one weeks of 
1923 to do their part to prove to the American people that canned 


foods are ‘summer’s harvest all the year ’round’ and ‘fresher than 
the fresh.’ 


THE RELATION OF OXYGEN TO PERFORATIONS* 
By Edward F. Kohman 
Research Laboratory, National Canncrs’ Asso., Washington, D. C. 
Delivered before mecting of Fruit Section, N. C. A. Convention. 


T is well known that the oxygen of the air has a corrosive action 
I upon tin plate. To give a graphic picture of its effect it is only 
necessary to recall what happens if we allow water or a food 
product to stand in an open tin can for a few days, contrasted to the 
action of the same food product properly exhausted, sterilized and 
held in a tightly-sealed tin can for months and years. This oxygen 
is no more destructive when it is permitted to go on in an open tin 
can than when it is hermetically sealed in the can with the con- 
tents. The only difference is that with the closed can, only the lim- 
ited amount of oxygen that the can contains at the time of closure 
is available to corrode the can, whereas with an open can the supply 
is unlimited. It is possible, however, that one cubic centimeter of 
oxygen will be far more than one-tenth as destructive as ten cubic 
centimeters, because in many chemical reactions a small amount of 
the active principle is about as effective as larger amounts. There 
is no doubt that it is of the utmost importance that we exclude as 
far as practical all the oxygen at the time the can is closed. 

In order to see best how this may be done, we should consider 
just how the oxygen enters the cans, or rather with which compo- 
nent of the contents of the can. Is it in the food product itself, or 
is it in solution in the water, or is oxygen merely trapped by the 
food and in the air space? In the first place, all fruits and vege- 
tables, with the possible exception of green leaves, such as spinach, 
breathe just as we do in the sense that they use the oxygen from the 
air to carry on the changes which are constantly taking place within 
the cells of the products, and at the same time they are giving off 
carbon dioxide just as we do. Their breathing differs from ours, how- 
ever, in that they have no lungs and instead of the methodical taking 
in of a certain amount of air at regular intervals and after extracting 
some of the oxygen from it and giving a little carbon dioxide to it 
and then expelling it, the fruits and vegetables are dependent upon 
haphazard diffusion of the atmosphere between their cells. These 
cells can only make use of the oxygen after it has gone into solution 
in the cell sap or juices. Fortunately for them, oxygen is more readily 
soluble than nitrogen, the other main constituent of the air. This 
characteristic of the fruits and vegetables to use up the oxygen of 
the air which diffused through them tends to deplete the oxygen in 
them and leaves the nitrogen behind to fill the spaces or interstices 
between the cells. This results in the fact that the gases in fruits 
and vegetables never have oxygen in as high a concentration as it is 
found in the atmosphere. The oxygen in the gases in fruits and veg- 
etables, therefore, may vary from zero in certain cases up to the 
amount found in the atmosphere, which is in the neighborhood of 20 
per cent. 


We do not know all the factors which determine the amount of 
oxygen in various products at different times, such variables as tem- 
perature, degree of maturity and kind of product are important fac- 
ters. Determinations on red raspberries, blackberries, strawberries, 
cherries and damson plums, have shown them to have very little 
oxygen. These fruits were purchased on the open market in Wash- 
ington in August, 1922, but were all of sound quality. On the other 
hand, determinations on the gas in York Imperial apples have shown 
it to contain from 16.5 to 19.5 per cent of oxygen. Moreover, the 
volume of the gases in these apples amounted to approximately one- 
fourth of the total volume of the apples. These determinations on 
apples were made in December of 1922 and January of 1923. The 
apples were likewise purchased on the open market, were of sound 
quality and had been stored at a low temperature before the deter- 
minations were made. Some of the apples were then held for 28 
hours at ordinary room temperature (about 70 degrees F.) and also 
at about 100 degrees F., and then the determinations were repeated. 
The gas in the cold apples had over 18 per cent oxygen on an average, 
whereas the gas in those stored at room temperature had’ 14 per cent 
of oxygen, and the gas in those stored at 100 degrees F. had 12 per 
cent oxygen. Storing apples at relatively warm temperatures, there- 
fore, does not reduce the oxygen content sufficiently to make this a 
satisfactory means of depriving them of their oxygen for canning 
purposes. Even if it did, there is another reason to make this an 
impractical procedure. When apples are peeled and quartered, ex- 
posing them for only five minutes to the atmosphere, allows almost 
40 per cent of the gases in them to be replaced by the atmosphere. 

It is thus evident that temperature, although a factor in determin- 
ing the amount of oxygen in fruits, is not as important in this respect 
as the kind of fruit. Certain varieties of apples at certain stages of 
maturity apparently contain more gas and have a greater amount of 
oxygen in them than any other fruit. This is interesting to bear in 
mind in connection with the fact that in causing perforations apples 
have given more trouble than any other fruit. 

It was implied above that many fruits, under certain conditions 
at least, may contain inappreciable amounts of oxygen. But this 
does not mean that with them our problem is solved, because the 
water with which they are canned may be an important factor in 
carrying oxygen into the can. The amount of oxygen that will be 
dissolved by water is first of all dependent upon the amount that is in 
the air. Only about one-fifth of the atmosphere is oxygen. Therefore, 
only about one-fifth as much is contained in water, as if the entire 
atmosphere were composed of oxygen. If oxygen and nitrogen were 
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- equally soluble, there would be four times as much nitrogen in the 


water as there is oxygen. Oxygen is considerable. more soluble than 
nitrogen, however, and therefore the atmospheric gases disssolved in 
the water are about one-third oxygen, whereas the atmosphere is 
only one-fifth oxygen. Water, therefore, contains oxygen in a some- 
what concentrated form. There is only one practical way for can- 
ners to eliminate the oxygen in this water, and that is to vigorously 
boil for a few minutes. Heating the water at temperatures below 
the boiling point, even though the heat approaches very nearly to the 
boiling point, is not ‘sufficient, for the oxygen may be retained in 
the water for several hours without its amount being greatly dimin- 
ished. On the other hand, when the water boils vigorously, the oxy- 
gen escapes in a very few minutes. It is, therefore, of the utmost 
importance that all water which is used for canning fruits be boiled 
for about five minutes, both when the fruits are canned with water 
and when the water is to be used for making Syrup. 

Although certain fruits may contain very little oxygen, the amount 
of oxygen carried into the can by the water may amount to several 
times that actually in the fruit. To illustrate, table I is given to 
show the amount of oxygen that a No. 2 can _will have in its con- 
tents when the fruit is covered with air, free water and also when 
it is covered with water from which the air has been eliminated. 
In each case the actual ae 2 used was 12.5 ounces. 


1. 
Gases in a No. 2 can of fruit when filled with unboiled 
and with boiled water. 
RED RASPBERRIES. 
Treatment of Volume of Gas c.c. : Per Cent 
water 
Total. Oxygen. Carbon Dioxide. Oxygen. Carbon Dioxide. 
Unboiled...... 15.6 1.9 1.6 12.2 10.3 


10.2 7 0.8 7.8 
BLACKBERRIES. 

Unboiled...... 11.8 1.8 1.6 15.3 13.6 

0.4 1.5 6.5 20.5 
STRAWBERRIES 

Unboiled...... 37.3 §.1 2.4 13.7 6.4 

33.6 13 2.5 3.9 7.4 
DAMSON PLUMS 

Unboiled...... 7.6 1.3 0.6 79 

CS er 4.1 0.2 0.5 4.0 12.2 

APPLES (York Imperial). 
Unboiled...... 75.8 14.0 5.9 18.5 7.8 
ar 69.6 12.5 5.7 17.9 8.2 


water and close it without giving any exhaust. I t 
many fruits, especially strawberries, raspberries, pitted cherries and, 
to a less extent, blackberries, contain trapped air in the places that 
the caps occupied and in other small interstices. The exhaust helps 
to eliminate this air. In the second place, when boiling water or 
syrup is poured over the fruit, it is greatly cooled by the fruit, and, 


PUBLIC SALES 


We have purchased 122,000 pair U. S. 
Army Munson last shoes, sizes 53 to 12 
which was the entire surplus stock of one 
of the largest U. S. Government shoe 
contractors. 


This shoe is guaranteed one hundred 
percent soiid leather, color dark tan, bel- 
lows tongue, dirt and waterproof. The 
actual value of this shoe is $6.00. Ow- 
ing to this tremendous buy we can offer 
same to the public at $2.95. 


Send correct size. Pay postman on de- 
livery or send money order. If shoes 
are not as represented we will cheer- 
fully refund your money promptly upon 
request. 


National Bay State Shoe Company 
296 Broadway New York, N. Y. 


If these fruits containing oniy small quantities of oxygen are 

canned with water which has been boiled to drive out all the oxygen, 

it still would not be sufficient to fill the can of fruit with the boiling 
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ANTIC ANS HIGHEST QUALITY 


LOWEST PRICE 
PLAIN LACQUERED LITHOGRAPHED 


Packers 


Syrup Refiners 

Milk Canners C) 

tee UR large production assures prompt 
Peanuts and Peanut Products 

and satisfactory service. 


Fresh Oysters 


Paints Our co-operation increases YOUR sales. 


Jobbers’ Friction 
and Wax Top Trade 


ATLANTIC CAN COMPANY 


BALTIMORE - - MARYLAND 


{IMPROVED STEEL PROCESS KETTLE 


Grace them twenty high 
in the warehouse without MADE 
fear of collapse or crush--sub- 
ject them to rough handling 
and heavy falls—put them to 
every sort of test and they will 
prove themselves the safest 
and soundest canned-goods 
boxes you have ever packed V 
and Shipped. And they cost 
much less to buy and use. 


ZASTROW 


Write for FREE CANNERS’} MACHINE C0. 
BOOKLET and let us quote’ 
you prices on these better boxes 1404-1410 
THAMES STREET 
The Hinde & Dauch Paper Co. saan. ae 
Member Canning Machinery & Supplies Assn. 
800 Water Street Sandusky, Ohio 
CANADIAN ADDRESS; GEO. W. ZASTROW 


Toronto, King Street Subway and Hanna Avenue 
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Notice of Receivers 


SALE 


DYER PACKING COMPANY 
Vincennes, Ind. 
Monday, February 26th, 1923 


Notice is hereby given that the undersigned as Re- 
ceiver, appointed for the Dyer Packing Company, by the 
Knox Circuit Court, of Knox County, Indiana, in an ac- 
tion therein pending, wherein Stephen. A, Ryder is plain- 
tiff, and the Dyer Packing Company is defendant, same 
being cause No. 12317, by virtue of an order of said 
Knox Circuit Court made and entered in said cause, will 
on 


Monday, the 26th day of February, 1923, 
at the hour of 1:30 o’clock P. M. offer for sale at pub- 
lic auction at not less than two-thirds the full appraised 
value thereof, the following described real estate and per- 
sonal property, to wit: 
The following described real estate in Knox County, 
Indiana, together with improvements thereon, to wit: 


Lots No. 1, 2, 3, 5, 6, 7, 8, 9 and 10 of Kixmiller’s Sub- 
division of part of eee Prairie Surveys Nos. 15 and 16 in 
Township 3 North, Range 10 West, according to the recorded 
plat thereof in the Recorder's Office of Knox County, Indiana; 

Also that part of Lot No. 11, in said Kixmiller’s Subdivision 
in the City of Vincennes, Indiana, bounded and described as 
follows: Beginning at the corner of Lots No. 10 and 11 in said 
Addition on Beret Avenue; thence South 32% degrees East 
along the line dividing said Lots 10 and 11, 151 feet to Hack 
Street; thence North 64% degrees East with Hack Street 33.2 
feet to the West line of Emison Avenue; thence North 32% 
degrees West with Emison Avenue 151 feet to Beret Avenue; 
thence South 64% degrees West 33.2 feet to the place of be- 
ginning. 

Also part of Upper Prairie Surveys No. 14 and 15 in Town 
3 North, Range 10 West, in the City of Vincennes, bounded as 
follows: Beginning at a point on the Northeast side of Cullop 
Street 65 5/12 feet North 32 degrees West from the center of 
the main track of the Baltimore and Ohio Southwestern Rail- 
road Company; thence North 32 degrees West 176 feet to Utter- 
back’s Subdivision; thence North 64 degrees 34 minutes East 
478 7/12 feet; thence South 32 degrees East 176 feet; thence 
South 64 degrees 34 minutes West 478 7/12 feet to the beginni ng. 


Aliso all of the personal property of the said Dyer 
Packing Company located in the City of Vincennes, In- 
diana, including goods, wares and merchandise on hand, 
together with machinery and equipment of the plant of 
said Dyer Packing Company. 

Also the following described real estate located in the 
City of St. Francisville, in Lawrence County, State of 
Illinois, to wit: 


A part of the NE\% of Section twenty (20) Township Two 
North Range Eleven (11) West, more particularly described as 
follows: Commencing fifty (50) feet West of the northwest 
Corner of Lot forty (40) in Brian’s Addition to the City of St. 
Francisville, Illinois; thence South along the West side of the 
street to the North side of the Fairview Road (a public high- 
way); thence West along the North side of said road three hun- 


dred thirty-seven (337) feet to the place of beginning, being 
the Southeast corner of the land herein conveyed; thence north 
one hundred eighty-six (186) feet; thence West one hundred 
seven (107) feet to the East line of the C. C. C. & St. L. R. R. 
right of way; thence southwest along the East line of the said 
right of way fifty-nine feet; thence west thirteen feet; thence 
south ninety feet; thence east ninety-eight feet; thence south 
sixty feet; thence east thirty feet to the place of beginning. 

Together with all of the personal property, machinery 
and equipment in the plant of the said Dyer Packing 
Company at said City of St. Francisville. 

Said sale will be held at that plant of said Dyer Pack- 
ing Company in the City of Vincennes, Indiana. Said 
property above described will be offered in the following 
lots or parcels, to wit: Parcel No. 1, shall consist of 
stock of merchandise on hand, located in the plant at 
Vincennes, Indiana. 

Parcel No. 2 shall consist of the machinery and equip- 
ment located in the plant in the City of Vincennes, In- 
diana. 

Parcel No. 3, shall consist of the real estate and im- 
provements located in the City of Vincennes, Indiana. 

Parcel No. 4, shall consist of the real estate, improve- 
ments, machinery, equipment and all of the personal 
property located in the City of St. Francisville, Lawrence 
County, Illinois. 

After offering said property as above indicated, said 
Receiver will offer the entire plant located at Vincennes, 
Indiana, including real estate, improvements, machinery, 
equipment, goods, wares and merchandise as a whole, and 
if the bid on the total property of the combined plant is 
greater than the aggregate of the separate bids, said 
property will be sold as a whole, otherwise in the sep- 
arate parcels as above indicated. 


TERMS OF SALE 


The purchaser or purchasers at said sale shall be re- 
quired to pay one-third cash in hand on day of sale, 
one-third in three months, and one-third in nine months, 
the deferred payments to bear interest at the rate of six 
per cent. per annum from date providing for attorney’s 
fees, and waiving relief from valuation or appraisement 
laws, and upon the approval of the sale by the court, shall 
execute a mortgage on the property purchased to secure 
such deferred payments, except that if the personal prop- 
erty is sold separate from the real estate and improve- 
ments, such purchaser shall execute his notes as above 
indicated, but with sufficient surety to the approval of 
the Receiver. 


Inventories and appraisment may be had of 


Mr. A. Viets, 


Receiver, American WNat’l 


- Bank Bldg., Vincennes, Indiana. 


Either 


PATENTED 


THE MORRAL 


CORN HUSKER 


SINGLE or DOUBLE 


THE MORRAL 


CORN CUTTER 


Either 


SINGLE or DOUBLE 
CUT PATENTED 
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Sold Out Of Alaska 


Peas 


The last car of our choice stock of Wiscon- 
sin grown Alaskas was sold last week. 


We still have some of our choice 
| Wisconsin grown Horsfords, Advancers, 
i Gems, Admirals and Green Admirals 
and shall be pleased to hear from you if 
interested. 


> 


We are now ready to quote on futures. Let 
us know just how many Peas you are ready to 
contract and we will quote you our lowest prices. 


6666066644 


LEONARD SEED COMPANY ; 


226-230 W. Kinzie St., Chicago, Illinois. D4 


PULP 
TOMATO CANNERS | } FILLER 


z '. This machine is especially adapted to the filling of 


The SUCCESS of your BUSINESS depends Waste by 
largely upon the SUCCESS of YOUR FARM- 
ERS in raising a good crop of TOMATOES. ° 
You can greatly help your Farmers and pro- WE HAVE FOR SHIPMENT AT ONCE THE FOLLOW- 
mote the prosperity of your business by in- ING EQUIPMENT: 
troducing and selling MASTERS RAPID 
PLANT SETTERS to your Growers. This Copper Steam Jacket Kettles 
is the ideal tool for Transplanting TOMATO, Kern Lightning Finisher 
CABBAGE, SWEET POTATO and other Indiana Pulper 
similar PLANTS. Each plant SET, WATER- Indiana Pulper Finisher 
ED, and COVERED in ONE OPERATION. . . 
Saves allthe hard labor. NO STOOPING- 
} NO LAME BACKS. Makes transplanting |f Washer and Sorting Tables 
L easy pleasant work. Sets 8000 to 15000 Spice Buckets, Solder 
' plants per day. Does perfect work even in hottest, driest Soldering Flux 
weather. Set the entire crop just when the plants are ready. Indiana Chili Sauce Machines 
No waiting for showers. Every plant will grow regardless of 


the weather. * 
Retail price $6.00 each. Wholesale price to Canners. 
HELP YOUR GROWERS - - - HELP YOURSELF 
Write for full information. 


MASTERS PLANTER CO. 


Chicago. Il. 130-142 E. Georgia St., Indianapolis, Ind. : 
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therefore, there will be not sufficient water vapor in the air space to 
drive out the air at the time of closing. In passing through an ex- 
haust box, however, the water in the can is heated to such an extent 
that the steam formed replaces a relatively larger portion of the air 
in the air space at the time of closure. ‘Therefore an adequate ex- 
haust is very important in addition to the boiling of the water. 

In the case of apples and other fruits with much oxygen, an 
additional problem is presented, viz., the elimination of the oxygen 
within the fruit. This may be accomplished in several ways. The gas 
in apples is largely in numerous minute bubbles, filling up the inter- 
cellular spaces. If a vacuum is applied to apples while they are 
under water a certain volume of gas will be withdrawn from them, 
which can be seen bubbling up through the water. When the vacuum 
is released they will absorb a volume of water approximating the 
volume of gas that has been withdrawn from them. If the vacuum 
is applied to the apples without covering them with water, and then 
nitrogen is permitted to flow into the container to release the vacuum, 
the same volume of gas may then again be obtained from the apples 
with the vacuum, but it will be nitrogen instead of a mixture of 
nitrogen and oxygen. 

Whether or not some such procedure will be practicable to elimi- 
nate the oxygen from apples or other fruits in the canning industry 
must be decided by the canner. It certainly offers an excellent pro- 
cedure in studying the quantitative effects of oxygen within the fruit 
with reference to perforation. Moreover, it is common knowledge 
that pineapples are now subjected to a vacuum previous to being 
canned. Although for a different purpose than is here suggested, it 
probably also accomplishes this. 

If a vacuum on fruits is released while they are under water or 
syrup, it should be borne in mind that they will absorb a volume of 
liquid approximately equivalent to that occupied by the gas withdrawn 
by the vacuum. 


We therefore no longer have the original raw product, but 
one diluted with the water or syrup used. This should be considered 
both in its relation to its effect on the quality of the finished product 
and on the amount of fruit that can be filled into the can, or on the 
cut-out weight. If a vacuum on fruits is released by an inert gas, 
such as nitrogen, when they are not covered with a liquid, the 
initial physical texture as well as the water content can be main- 
tained. Subsequent exposure to the atmosphere must be guarded 
— however, to avoid diffusion of the atmosphere through the 
ruit. 


The breathing or respiration of apples may also be made use of 
to deplete their supply of oxygen. If apples are peeled and quar- 
tered and covered with water or with brine of the concentrations 
used in the industry, they will gradually use up the oxygen within 
the fruit, and the water acts as a protection for them against the 
oxygen in the atmosphere. The salt in the water does not interfere 
with their using up the oxygen, but it does prevent them from acquir- 
ing the well-known brown discoloration. The rate at which they use 
up the oxygen seems to be dependent entirely upon the temperature. 
In table II are two experiments showing the time and temperature it 
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. requires for apples held under 3 per cent salt solution to use up the 


cxygen within themselves by ithe process of respiration which is 
constantly going on within them. In both experiments each apple was 
pared and quartered and divided between the three runs. The 
amounts are for 300 grams (about 11 oz.), which is slightly less than 
the amount required to fill a No. 2 can. 


TABLE Il. 
Oxygen Contents of Apples Before and After Soaking. 
Held. Volume of gas in cubic centimeters. Per Cent. 
v 
= c 
§ & § ES 
EXPERIMENTI. 
79.2 14.6 6.8 57.8 18.4 8.6 
74.3 4.9 7.9 61.5 6.6 10.6 
80.7 0.3 23.5 56.9 0.37 29.2 
EXPERIMENT II. 
75.8 15.0 5.0 55.8 19.8 6.6 
66.6 7.8 9.8 49.0 14.7 
68.7 3.6 15.1 50.0 5.2 22.0 


When apples are held under water at 125 degrees F. there is some 
evolution of gas, but it is plainly evident from the table that this is 
not the explanation for the decrease in oxygen. The fact that the 
nitrogen content does not decrease sufficiently to make the decrease 
of any significance is proof that the oxygen does not escape. More- 
over, there is a marked formation of carbon dioxide evident, showing 
that the oxygen has reacted with the apples to form carbon dioxide. 

‘We have no figures which show how rapidly atmospheric oxygen 
diffuses through apples which have been deprived of their oxygen by 
soaking and subsequently exposed to the air. The film of moisture 
probably protects them to some extent, but unquestionably the bene- 
fits of soaking can be lost largely if not entirely by too long ex- 
posure to the air after soaking. 

The soluble constituents are gradually leached out of apples when 
they are held under water or brine, and the rate at which this occurs 
is dependent on the temperature. For example, apples held under 3 
per cent brine at 70 degrees F. lost only about 2 per cent of their 
solid content in 6 hours, whereas at 125 degrees F. they lost about 
4.5 per cent in 20 minutes, 9.0 per cent in 40 minutes, and 12.0 per 
cent in 60 minutes. Undoubtedly sugar and other soluble constituents 
are leacehd out to the same extent. These figures will, of course, vary 
greatly, even at the same temperature, because of a number of fac- 
tors, such as the amount and concentration of salt solution, the size 
of the pieces, and kind and degree of maturity of the apples. At 
the higher temperature, the cells are more or less broken and the loss 
of the soluble constituents favored. Since the apples use up the oxy- 
gen at the lower temperatures, although at a slower rate, this should 
be considered in connection with its effect on the final product. 


We are the originators of the Sanitary 
Can-- Come to us with your can 
closing problems. 


MAX AMS MACHINE COMPANY 


101 Park Ave., New York 
Charles M. Ams, President 


BRANCHES: 
CHICAGO: 20 E. Jackson Blvd. 
ROCHESTER: 705 Commerce Bid. 
LONDON : 50 Lime Street E C 3 


MAX AMS CLOSING MACHINE - - - STANDARD OF THE WORLD 


There is a MAX AMS Closing Machine for every need 
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| “We excel Our Labels : 
| in‘Designs are the Highest Standard 4 
of Art istic )Merit for Commyereial Value. 3 


Ask for our Superior Line for your Fancy Grade. 


| Stecher Lithographic ©. 
Rochester, 


FOR BIG WORK 


There is a Cameron machine for each operation, re- 
gardless of the size of the can, be it snuff-box or 
wash-tub. 


Our 267 Automatic Double seamer attaches ends to 
vessels or containers up to 21” in diameter and 24” 


in height. 


Seams made by this machine in galvanized stock are 
tight and do not require soldering. 


CAMERON CAN MACHINERY CO. 
240 N. Ashland Ave., 
Chicago, U.S.A. 
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FREIGHT RATES & SHIPPING NEWS 


Traffic Bureau 
THE CANNED GOODS EXCHANGE OF BALTIMORE ~ 


After conducting a series of hearings, arguments and delib- 
erations since 1920, the Interstate Commerce Commission has 
just handed a decision in the case of the Southern Pacific Co., 
permitting its Atlantic Steamship Lines (commonly referred to 
as the Morgan Line) to operate from various specified North 
Atlantic ports (including Baltimore) to various Gulf ports, not- 
withstanding the provisions of the Panama Canal Act, which 
forbids operation of steamship lines by railroads, except where 
found to be in public interest by the Interstate Commerce Com- 
mission. 


The Southern Pacific Co. filed its application for this per- 
mission shortly after the war, and in 1920 the Interstate Com- 
merce Commission denied the application on the ground that 
such operation would prevent establishment of independent lines. 
In its decision just rendered the Commission reverses itself, due 
to the fact that in the two years which have elapsed since its 
denial of the application not one new independent steamship ser- 
has been established from the North Atlantic to the Gulf ports; 
therefore, such additional service as may hereafter be provided 
by the Southern Pacific Company will be in the best public in- 
terest. 

In view of this decision, it will be legal hereafter for the 
Southern Pacific to establish a regular line of steamers from 
Baltimore to the Gulf, or to supply direct sailings during the 
canned foods season, as was its practice prior to the enforce- 
ment of the Panama Canal Act. 
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CANNED FOODS WEEK BANKS MAKE BIG HIT 
Country-wide Demand for Little Red, White and Blue Banks 
Indicates Unusual Interest in Forthcoming National 
Canned Foods Week, March 3-10. 


ONSIDERABLE pep has been injected into the preliminaries 
of National Canned Foods Week, March 3-10, by the unu- 
sual demand from retailers everywhere for the miniature 

Canned Foods Week banks. These banks are in the form of a 
No. 2 can, beautifully lithographed, and are being sent free to 
dealers in sets of six as a centerpiece for Canned Foods Week 
window displays. 

_The dealer is asked to make an attractive display of six 
varieties of canned foods in the form of a pyramid, and to use 
the lithographed banks as the top can in each pyramid. It is 
suggested that these pyramids be changed daily so as to cover 
all varieties of canned foods, The further suggestion is made 
that these banks be presented to customers immediately follow- 
ing Canned Foods Week. However, the cans are for the dealer 
to use as he wishes after the “Week” closes. 


Over 100,000 Miniature Banks Already Distributed—It is a 
fact that 100,000 of these little banks have already been distrib- 
uted, and the total may reach as high as 250,000, according to an 
estimate made by Royal F. Clark, National Canned Foods Week 
Chairman, at Washington. 

Also indicative of the magnitude of the campaign are the 
enormous quantities of red, white and blue window streamers 
now being sent out from Canned Foods Week headquarters. This 
literature is being distributed as follows: 

Window streamers (full-sized paper). . .350,000 
Window streamers (miniature paper). . .350,000 
Window streamers (full-sized cloth).... 50,000 

There are two new features this year. Whereas, in the suc- 
cessful campaign of 1922 only the full-sized paper streamers for 
larger window decoration were used, this year there will be full- 
sized muslin streamers for use on automobile trucks, delivery 
wagons, and general outdoor display. They will be able to stand 
almost any kind of weather. In addition to these, there will be 
a miniature paper streamer adapted to small windows, doors, 
pleasure touring cars and auto truck windshields. 


floor. 


Ayars “NEW PERFECTION” Pea and Bean FILLER 


No valves to ware out and leak brine on the 


Will not waste brine. 

Fills absolutely accurate. 

Has positive can feed. 

Does not cut Peas. 

Guaranteed capacity up to 129 cans per minute. 
No Cams. No Levers. 

Has no RUBBERS to catch cans after they 
become worn. 

Only Filler for BAKED BEANS. 

Has separate measure and separate saucer. If 
measure fails to drop part or all the quantity of 
beans the can will show slack to inspector. 


AYARS MACHINE COMPANY 


BROWN, BOGGS CO., LTD., HAMILTON, ONT., Sole Agents for Canada 


Model made for No. 1, 2, 3, & 10 cans. 


What are you doing for 
Canned Foods Week 
March 3-10, 1923 
“The Consumer’s Opportunity.” 


SALEM 
NEW JERSEY 
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VIRGINIA 
CANS 


Service First - - - Quality Always 


We Solicit Your Inquiries. 


VIRGINIA CAN COMPANY 


LEE 


S sign means a product 
anteed to the extent of 
refunding the full purchase price 
unless the buyer is fully satisfied 
—after use. 

We Are the Only Manufacturers 


of Complete Equipment for Canning 
and Preserving Plants 


OUR PRICES ARE RIGHT 


SPRAGUE CANNING 
MACHINERY CO. 


222 North Wabash Avenue, Chicago 


DEL MONTE the best known 
and most-called-for brand of canned 
fruits and vegetables in America 
‘and thus one of the 


‘ most profitable Factory, HOOPESTON, ILL. 
for you to Branches 
; 704 Lexington Building, Baltimore, Md. 
15 Wilson Street, Newark, N. Y. 


CALIFORNIA PACKING 


CORPORATION A GET OUR NEW 1923 CATALOGUE § 
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There will be intensive drives in many of the larger cities, 
such as Chicago, St. Louis, Boston, Washington, D. C., Indian- 
apolis, Baltimore, and other places. An interesting fact is that 
Honolulu will participate, as was done in such notable fashion 
last year, and already window streamers have been sent to the 
Hawaiian Islands. By means of bulletins and other methods of 
communication state retail associations have been urging their 
members to get behind the campaign. Among those first co-oper- 
ating in this respect are: Ohio, Colorado, Maine and New York. 
State canners’ associations already heard from are the Tri-States, 
Maine, New York, Ohio, Indiana, Wisconsin, Minnesota, Iowa, 
Nebraska, Colorado, Utah, California and many others. 

Splendid Co-operation Everywhere—An idea of the local co- 
operation which may be expected this year is contained in the 
following extract from a letter received from a banker in a large 
Middle Western city: 

“Reporting further on the meetings held by our brokers and 
jobbers, it has so far been decided to raise a certain sum of money 
by subscription—pro rating the actual expense equally among the 
grocers and brokers in this city—for some extensive work at the 
proper time. We expect to employ a high-grade set of men, 
with machines, for the purpose of covering the entire city one 
week previous to Canned Foods Week for placing advertising 
matter in every retail store, putting up streamers, etc., instead 
of leaving it to the retailer to do. } 

“A full-page ad. has been taken in our two leading news- 
papers, and writeups have been guaranteed us by those papers 
for one week previous to the event. We have also purchased a 
rubber stamp of the size of your vari-colored Canned Foods 
Week ad., and one of these stamps will be used by each whole- 
sale grocer and each jobber on every piece of literature, invoice, 
correspondence, etc., that goes out of their place of business from 
now up to the time named.” 

“All the Big Associations Behind It—The seven large asso- 
ciations of the industry backing the campaign here are the 
National Association of Retail Grocers, National Chain Store 
Grocers’ Association, National Wholesale Grocers’ Association, 
American Wholesale Grocers’ Association, National Food Brok- 
ers’ Association, Canning Machinery and Supplies Association, 
and National Canners’ Association. er 

The momentum of the movement is really beginning to be 


The Superiority of our VINER FEEDER is con- 
clusively proven by the rapid expansion of this 
branch of our business. 


“Ask the men who use them” 


CHISHOLM-SCOTT CO., 


71 E. State St, Columbus Ohio. 
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felt, and there is every indication that the red, white and blue 
National Canned Foods Week streamers will .be displayed in 
every city and hamlet of our country during the week of March 
3-10. It is believed a complete distribution will be effected, but 
if anyone knows of dealers who have not received their stream- 
ers, it is requested that they communicate with Royal F. Clark, 
National Chairman, Canned Foods Week Committee, at 1739 H 
street, Northwest, Washington, D. C. 


SIX BILLION MESSAGES 


“Canned Foods are the most wholesome of foods.’—Dr. Milton 
J. Rosenau, 


HE canners of this country send, in round numbers, six bil- 

lion messages to the housewife each year, because the can- 

ners of this country distribute about that many labels each 
year. And the canned foods label is the canner’s message to the 
housewife. Of course, the canners’ labels have always been more 
or less defective. Label values are often reckoned by label pro- 
ducers and by canners themselves in terms of beauty, while the 
practical or advertising value of the label is often lost sight of. 
If the label printer will produce for the canner a really pretty 
picture “in five colors and gold,” the canner is likely to be highly 
pleased; and so it has always been. But we are thinking about 
the veritable tons of otherwise very serviceable white paper that 
could be most profitably employed in carrying some useful mes- 
sage to the consumer. Was it Dr. Rosenau, than whom there 
could be a no more eminent authority, or was it the canners’ 
friend, the late dearly beloved Marion Harland, who said that 
“canned foods are the most wholesome of foods”? If that state- 
ment were repeated six billion times during one year, or sixty 
billions of times during ten years, just think of the effect it would 
have upon the many millions of housewives to whom it would be 
so many times repeated during one year or during ten years. 
The psychological effect of repeating “canned foods are the most 
wholesome of foods” six billions of times to, say, a hundred 
millions of people during one year would be tremendous. This, 
then, is a thought for the three thousand canners who send six 
billions of messages to one hundred millions of people each year; 
that on each of these labels a small, conspicuously placed panel 
appear which would include these words: “Canned foods are the 
most wholesome of foods.” 


REDUCE THE COST 


of your fire insurance by placing 
your requirements with 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


where most of the representative 
Canners are obtaining their pro- 
tection at a cost much lower than 
usual premiums. 


Address 
LANSING B. WARNER, Inc. 


155 E. Superior St., 
_ CHICAGO, ILLINOIS 


Officially endorsed by National Canners Association 
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5. 7: DOWLING H. D. DREYER & CO., Inc. 
LABELS 
631 MUNSEY BUILDING 7 BOXES and BOX SHOOKS 
BALTIMORE, MD. FOR THE CANNERS 
SECOND NATIONAL BANK BUILDING, Wiameenerons. D. Se ALICEANNA and SPRING STS., BALTIMORE, MD. 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 
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THE 1922 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 13th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 

Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, ma inery and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St. N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


DEPENDABLE TOMATO SEED | 


WE ARE EXTENSIVE GROWERS OF 


High Quality Tomato Seed 
SPECIALIZING ON CANNERS’ VARIETIES 


STONE, MATCHLESS, CHALK’S JEWEL, 
GREATER BALTIMORE, RED ROCK, 
BONNY BEST, SUCCESS, EARLIANA. 


Put Up to Suit Your Requirements 


Our Northern Grown Tomato Seed is produced un- 
der the supervision of experts in plant breeding and 
selection, and for Earliness, Hardiness, Productive- 
ness and Freedom from Disease is unsurpassed. 


A trial order will convince. 


C A N N E RS’ "S E E D S Write for prices. 
PEAS, BEANS, CORN, BEETS Jerome B. Rice Seed Co. 
SPINACH TOMATOS CAMBRIDGE, NEW YORK 


CABBAGE, PICKLING CUCUMBERS 


29 
| 


80 


ESTABLISHED 1878 
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THE TRADE COMPANY 
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107 Frederick ‘Street 
Baltimore, Md. 


Telephone Plaza 2698 


THER CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
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TERMS OF SUBSCRIPTION. 


Payable in advance, on receipt of bill. Sample copy free. 
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TRADE Co. 
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Business communications from all sections are desired, but 
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EDITORIAL 


HICH IS BETTER?—tThe task of reporting an immense 
Convention, with its many conflicting sessions, such as we 
have just had at Atlantic City, is a much harder one than 

anybody not previously experienced in the world could understand, 
and there are not many reporters able to do it. It must be first 
taken in shorthand, then transcribed on typewritten pages— 
then it is ready for us, and our task of editing—and.if it is to 
be properly presented and not just thrown at the readers, there 
is need of a great deal of very careful editing—a painstaking 
reading of every word and sentence—before the printers start 
their huge task, Is it any wonder, then, that a meeting or two 
lags and fails to keep pace with the general rush? ; 

But, the objector will retort, why not take your time and 
produce it 100 per cent perfect? 

The Convention had passed into history two whole weeks 
before our report could be placed in your hands, and, in the light 
of service, that was long enough. As a news item it could not, 
in these modern days, be further delayed. So we hold to the 
opinion that if, due to human nature’s weakness and the im- 
mensity of the task, one or two of the sections’ reports are not 
received in time, the whole should not be held, but the reader 
given the advantage of quick service. It is better so. 

The missing this time are the Kraut Section meeting and 
the Inter Association meeting, both now at hand, but which will 
not be printed until our issue of the 26th. 
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The Brokers’ Association reports its sessions, and publishes 
them in pamphlet form for purposes of reference. And that is 
what the National Canners’ Association should do—issue the full 
minutes of every meeting, word for word, in pamphlet form for 
ready reference. It is not the mission of a trade journal to do 
this, and they should not be subjected to the trouble and the 
expense. The Conventions have grown too enormous in size, 
and, moreover, there is an importance attached to such meetings 
—or there should be—which should require an official accounting 
at the hands of the Association itself. 


EAD YE—Wheoever will carefully and painstakingly read the 
addresses which were made at the Convention of the Na- 
tional Canners’ Association, at Atlantic City, will be well- 
paid for his pains. The Annual Convention of the National 
Canners’ Association has become vastly more than a mere busi- 
ness meeting, a meeting at which only the current or routine 
business of the Association claims attention. Whoever will note 
closely will see that the program for these annual conventions 
includes men of really distinguished ability; big, outstanding 
men, men peculiarly well fitted to speak to canners about the 
problems of their business. Some of the addresses made at the 
Atlantic City Convention are really noteworthy contributions to 
the literature of canning and are worthy of the close examination 
and of the thoughtful attention of all canners. 
* ¢ 


RE YOU ENROLLED ?—Well, within another month the 
story of Canned Foods Week shall have been revealed to us. 
Though the canners are not co-operating with Canned 

Foods Week after the manner it was hoped they would, there 
is a reason for assuming that its purposes will, after all, have 
been well served, and that, in spite of many difficulties, it will 
be a great success. ‘One would expect the three thousand can- 
ners of this country to get behind Canned Foods Week en masse, 
and to do everything that lay within their power to accomplish 
its success, Appreciating the advantages which Canned Foods 
Week has for them, the wholesale jobbers of the country are 
showing a very lively interest in it. Indeed, the success of 
Canned Foods Week will be largely because of the presence of 
the jobbers in the scheme. If it were not for the splendid work 
which the jobbers are doing, Canned Foods Week might even 
now be written down:a hopeless thing. The canners who are 
interested in every forward canning movement are interested 
in Canned Foods Week, and are doing all that they can to make 
it a success. But when all noses shall have been counted it will 
be found that the greater number of canners withheld themselves 
from even the slightest participation in a week of special adver- 
tising and of merchandising effort intended to accomplish special 
advantages for them. 
* * 


ANNED RAISINS ?—Yep—canned raisins! After a while 
the dear, altogether unknowing people who have been 
speaking disdainfully about canned foods will be sounding 

the praises of them. Perhaps the best hotels and the most 
exclusive restaurants will pay tribute to canned foods by point- 
ing attention to them on their menu cards. It would seem that 
the only way to preserve the freshness and the wholesomeness 
of food is to give it lodgment within the tight embrace of a tin 
ean. After many years of “watchful waiting” canned foods are 
coming into their own. The scales are now falling from the 
people’s eyes—they no longer see through a glass darkly. The 
people are beginning to see that canned foods are in very truth 
“the most wholesome of foods.” Canned raisins? Yes, canned 
raisins! 
* * * 

PINACH PIQUANTE—What is it? In a magnificent broad- 

side now being distributed by the California Packing Cor- 

* poration we are told all about it. Spinach Piquante is one 

of about twenty-five very tempting ways by which spinach may 
be served. And these twenty-five or thereabout tempting ways 
of serving spinach are each called attention to. Says the broad- 
side: “These recipes are furnished by Partridge & Conklin, 
nationally known domestic science experts, to illustrate the ease 
of putting healthful variety into every-day menus with Del 
Monte Spinach.” Thus, after long years, we are bringing 
domestic science experts into canning, Hitherto the canner has 
been content to do only one thing—to produce canned foods. 
He has never been at pains to tell the corisumer how to prepare 
for table the food that he produces. We daresay there are few 
canners of spinach who know that there are twenty-five ways by 
which spinach may be served. Always the canner has left it 
to the consumer to prepare canned foods for table after the 
manner of her own ideas. The canner’s label should have in- 
cluded three or four particularly good recipes for serving toma- 
toes and corn and peas, but the canner has preferred not to in- 
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clude them. There will, we have not the slightest doubt, be a 
heavy demand for Del Monte canned spinach as the result of the 
intensive effort which the California Packing Corporation is 
now making to obtain such demand. The story of Del Monte 
Spinach is going to be told in a series of highly attractive page 
advertisements that will appear in such widely distributed publi- 
cations as the Ladies’ Home Journal, Delineator, Designer, Good 
Housekeeping, Pictorial Review, McCall’s Magazine and the Sat- 
urday Evening Post. There can be very little doubt about it 
that spinach, a comparatively recent acquisition to canned foods, 
will soon take its place among the great staples of canned foods 
In view of the tremendous forward strides which advertised 
canned foods are making, the position of tomatoes and of corn 
and of other non-advértised canned foods becomes. increasingly 
insecure. 


* * 


ND NOW IT IS CANNED GRAPE FRUIT—Some very 
A wonderful things are being said about canned grape fruit 
It is going very like a house on fire. The demand for 
canned grape fruit, if we may give credence to all that we hear 
about it, is so great that it exceeds the supply. What will hap- 
pen when the people know that there really is such a thing as 
canned grape fruit? Who will say that canning is decadent, 
that canning is declining, that canning is without opportunity— 
that the best days of canning are gone? The worst days of can- 
ning are gone. But the best days of canning lie before us—they 
are yet to come. After canned grape fruit, what next? 


* * * 


PRAGUE’S NEW CATALOGUE—When the General Cata- 
logue of the Sprague Canning Machinery Company (Chi- 
cago-Baltimore) for 1923 comes into your hands you will, 

first of all, marvel at its size and its completeness. Within its 
ample pages the canner will find an extraordinary array of can- 
ning machinery and devices and accessories—will find practically 
everything that makes for the completeness and the efficiency 
of a cannery, The Sprague catalogue is well printed and pro- 
fusely illustrated, and is, on the whole, a most interesting publi- 
cation. 
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RAW PRODUCTS STANDARDS 


HE Bureau of Agricultural Economics of the United States 
Department of Agriculture has been asked by the Canning 
Crops Committee of the American Farm Bureau Federation to 
study the problems of grades for canning crops. The request 
to formulate and recommend grades for canners’ raw products 
was accompanied by the suggestion that attention be directed 
first to tomatoes. 
The Bureau of Agricultural Economics is now conducting 
a preliminary investigation to determine the feasibility and de- 
sirability of undertaking to formulate grades of raw products 
as requested. Growers and canners are being visited and inter- 
viewed and information is being sought as to standards now in 
use, The Bureau desires to be of any possible service in bringing 


‘about the most friendly and equitable relations possible between 


canners and growers. It is said that the views so far expressed 
by canners who have been visited are almost unanimous in ap- 
proval of the Bureau taking up the suggested work, The opinion 
has been advanced that the Government, due to its entirely neu- 
tral viewpoint, could formulate these grades and secure their 
adoption more readily than would be the case if they were pro- 
posed either by manufacturers or by the growers. 


GOVERNMENT AGRICULTURAL EXHIBIT 


Added to the above booths there was a splendid exhibit and 
demonstration given by the United States Department of Agri- 
culture, under the auspices of the National Canners’ Association’s 
Bureau of Raw Products Research. It showed improved methods 
of production of canners’ crops, and a number of Government 
experts were in attendance and available to canners for consulta- 
tion and advice regarding individual questions brought up. 

In addition to exhibiting on the Steel Pier, the New York 
Canners, Inc., made a special exhibit in an improvised space at 
the entrance of the Steeplechase Pier, on the Boardwalk. It had 
the appearance of being an immense show window, filled with 
the choicest of foods, and attracted much favorable attention 
and comment. 


royer-Fox 


Speed 75 to 100 cans per minute 


J. L. COLLINS 
112 Market Street 
San Francisco, Cal. 


E. P. BURBANK 
15 Hopkins Place 
Baltimore, Md., 


SEATTLE-ASTORIA IRON WORKS 


Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 
SALES REPRESENTATIVES 


GEO. DOWSING 
Pratton Bidg., 
Sydney, Australia 


NON-SPILL 
CLOSING MACHINES 


BUILT - IN SERVICE 


For more than 40 years Troyer-Fox Ma- 
chines have been “‘in the building’’— 
Backed by ample capital - - modern shops 
equipped with the best of labor saving 
machines - - Designers and mechanical 
engineers trained in the building of can- 
ning machinery - - the Troyer-Fox Non- 
Spill Closing Machine will come to you 
with the assurance that you will receive 
certain and satisfactory service for many 
years to come. 


Let us have your requisitions early. 
Prices are guaranteed. 


601 MYRTLE STREET 
SEATTLE, U. S. A. 


H. S. GRAY CO., JAMES LEAVITT 
Honolulu, I. T, Ogden, Utah 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 


Rates upon application. 


For Sale—Machinery 


FOR SALE—One Cyclone Pulp Machine. One’ 


15 H. P. Steam Engine. Two Cypress Tanks, 4x4x6x6. 
C. F. Harward, Halls, Tenn. 


“FOR SALE AT BARGAIN PRICES. Practically new canning 
machinery for Peas, Corn and Tomatoes can be purchased at this 
time at extremely low prices. Advise your requirements at once 
and take advantage of this opportunity. Apply, Box A-1014, care of 
The Canning Trade 


FOR SALE — New High- Aone Steam Jacketed Copper 
Kettles, in*standard sizes 25, 50, 75, 100, 125, 150, 200, 250, 
300, 400 and 500 gallon capacity; in stock ready for immediate 
shipment. Prices reasonable for kettles of heavy gauge, best 
materials and made by careful and skilled coppersmiths of 
long experience. Established 1871. Over 50 years of honest 
service. Our financial rating speaks for itself. It’s your guar- 
antee. Hamilton Copper & Brass Works Co., Hamilton, Ohio. 


FOR SALE— 
6 40x60 Closed Retorts with crates and thermometers, com- 

plete. 

Queen Anne Corn Cooker. 

Ayars Corn Cooker, 4 pocket. 

American cut-off saw and bench roller bearing. 

Inserted two Segment resaw. 

50-ft. Smoke Stack. 

60 H. P. Swinging Erie City Boiler, all new tubes. 

5 H. P. Gasoline Engine. 

Power Presses, cutting tops and bottoms. 

Air Pumps. 

Storage Tanks. 

Peerless Steam Crane. 

Wooden Cypress Tanks, 3 in bottom, 1% stay. 
Address Chas. Jarrell, Hillsboro, Md. 


DE WH NE 


FOR SALE—To close out an estate, we offer for sale at 
bargain prices the following: 

1 Check protector. 

1 Burrough Bookkeeping Machine. 

Corn and Tomato Labels. 

Canning Factory on the M. D. & V. Railroad at Ellendale, 

Del. 

Canning Factory at Drawbridge, Dorchester Co., Md. 

These factories are well located and fairly well equipped with 
necessary machinery. Smith-Webster Committee, Belair, Md. 


FOR SALE—1 600-can No. 1 Can Anderson & Barngrover 
Cooker, variable discharge. 1 124 Station Link, Belt Peeling 
Table. 1 Ayars Rotary Filler (single), No. 3 cans. 1 Hansen 
Pea and Bean Filler, No. 3 cans. 1 Zastrow 25 ft. 3-8 ft. Car 
Steam Box. 1 Baker 10 ft. Horizontal Retort. 1 Premier Lye 
Sealder and Washer, for peeling peaches. 2 40x60 Closed Retorts 
(excellent condition). 30 3-tier (Double Bails) Process Crates 
(excellent condition). 1 Sinclair-Scott Pod Pea Huller. Address 
Canning Machinery Exchange, Marine Bank Bldg., Baltimore, Md. 


FOR SALE—Box Nailing Machines. 1 5-Track Doig No. 2 
Nailing Machine, spreads nails 18”. 2 6-Track Doig No. 2 Nail- 
ing Machines, spreads nails 18”. 1 6-Track Morgan No. 6 Nailing 
Machine, spreads nails 18”, 1 7-Track Doig No. 2 Nailing Ma- 
chine, spreads nails 18”. 2 8-Track Morgan No. 8 Nailing Ma- 
chines, spreads nails 23”. 2 8-Track Morgan No. 8 Nailing Ma- 
chines, with side arm attachments. 1 9-Track Doig Nailing Ma- 
chine. 1 12-Track Doig No. 4 Nailing Machine, spreads nails 28”. 
Also Box, Veneer and Woodworking Machinery of all kinds. Send 
us your inquiries. What have you for sale? Charles N. Braun 
Machinery Co., Ft. Wayne, Ind. 


FOR SALE—Three Sprague Lowe Tomato Pulpers. 
Two Livingston Tomato Washers. Address Box A-1038, 
care of The Canning Trade. 


FOR SALE—34 Portland Cast Iron Retorts, 38x 
88x38; $30.00 each f. o. b. Hoopeston, Ill. Address 
Hoopeston Canning Co., Hoopeston, Ill. 


FOR SALE—2 Monitor No. 6 Pea Graders,2 Reeves Variable 
Speeders, 1 Monitor Pea Washer, 2 Sprague-Glass Pea Washers, 
1 Boomer & Boshert Power Cider Press, 1 Invincible String Bean 
Cutter, 1 Sprague-Lowe Hand Pack Filler. All above machines 
in good working condition and are offered at bargain prices. 
Apply, H. C. Hemingway & Co., Syracuse, N. Y. 


FOR SALE—One 12 H. P. Upright Steam Engine; 
good order; cheap. New sprocket chains, sprocket 
wheels, shafting, pulleys, etc. Boiler compound, 
graphite; also graphite grease. Codd Tank and Spe- 
cialty Co., 115 South St., Baltimore, Md. 


FOR SALE—Ayars Rotary Tomato Filler for San- 
itary Cans, fitted for No. 3 cans; practically new. 

Ayars King Filler for No. 3 and No. 2 Sanitary 
Cans, tomatoes; fine condition. 

Hammond Labeling Machine for No. 3 Cans; good 
as new. 

Address John W. Bay & Co., Perryman, Md. 


FOR SALE—1,000 Steel Tubs, 24” diameter at top, 
20” diameter at bottom, 18” deep. Made of galvanized 
steel in one piece. Address James A. Tarr, N. W. Cor. 
Sharp and Conway Streets, Baltimore, Md. 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE—One Ayars’ Rotary Measure Tomato 


Filler; as good as new. John H. Dulany & Son, Fruit- 
land Md. 


FOR -SALE—A large size Ayars Pea Filler; in 
first-class condition. W. E. Robinson & Co., Bel Air, 
Maryland. 


FOR SALE—Two large size Rotary Warm Water 
Wheeler Apple Soakers. One 17”x27” two-color Hooper 
Printing Press. One standard 2000 lbs. capacity 34”x 
43” Platform Scales. All the above in good condition. 
C. H. Musselman Co., Biglerville, Pa. 


For Sale—Factories 


FOR SALE — Fully equipped canning factory in 
Baltimore City. Plant can be bought at a very reason- 
able figure. Location excellent. Address Box A-1028 
care The Canning Trade. 


FOR SALE—Cannery, together with farm land 
adjoining. A complete and compact unit. Located in 
Southern New Jersey; R. R. siding. Address 

F. M. Stevens, Cape May, N. J. 
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FOR SALE OR RENT—At Daretown, Salem Co., 
N. J., modern Cannery, fully equipped to pack tomatoes 
and tomato products; R. R. siding; excellent labor 
conditions. Attractive price and terms to responsible 
party. For further information, write New Jersey 
Packing Co., Inc., Drexel Bldg., Philadelphia, Pa. 


FOR SALE—Canning Factory at Delmar, Del., 
equipped for No. 10 Tomatoes. First-class condition; 
built new in 1917. Capacity 2,500 cases ten hours. 
Large acreage can be secured on contract. Terms of 
sale on application. Address Charles M. Scott Packing 
Co., Dover, Del. 


Seed For Sale 


FOR SALE— 
200 bu. Connecticut grown Golden Bantam. 
200 bu. Connecticut grown Evergreen. 
150 bu. Connecticut grown Country Gentleman. 
Sweet corn, new crop. Address 
Box A-1024, care of The Canning Trade. 


FOR SALE—Michigan-grown Sweet Corn Seed, high germi- 
nation, true type and vigorous. 100 bu. Shakers Early Sweet 
Corn Seed, Crosby Type. 100 bu. Crosby Early Sweet Corn Seed. 
Grown from individually tested ears, thereby eliminating danger 
of root rot, wilt or other corn diseases, Crosby grown from orig- 
inal Minnesota Experiment Station parent stock; type, vigor and 
auality fully maintained and probably improved, Quotations and 
samples on request. W. R. Roach & Co., 501-508 Murray Bldg., 
Grand Rapids, Mich. : 


FOR SALE— 
100 bu. Refugee Wax Beans. 
300 bu. Refugee 1000 to 1. 
500 bu. Surprise Peas. Address 
Box A-1025, care of The Canning Trade. 


WE HAVE THE FOLLOWING SURPLUS SEED TO 
OFFER: 460 Bushels Surprise Seed Peas, 90 Bushels Perfection 
Seed Peas, 180 Bushels Advancer Seed Peas, 150 Bushels Hors- 
fords Seed Peas, 340 Bushels Allans Canner Seed Peas. All 
above show high germination. Apply to H. C. Hemingway & Co., 
Syracuse, N, Y. 


FOR SALE—500 bushels of Alaska Seed Peas. 
Address G. L. Webster Cang. Co., Inc., Cheriton, Va. 


FOR SALE—200 pounds of Greater Baltimore To- 
mato Seed; saved from splendid patch, 1922; the fruit 
is smooth, round and ripens up to stem; averaged 9 
tons on large acreage last year; tomatoes will give 
from 4 to 7 cans more per bushel. Price, $4.00 per lb. 
Address Mrs. Evelyn Harris, Howell’s Point Farm Can- 
nery, Betterton, Md. 


FOR SALE—300 pounds Rice’s Detroit Dark Red 
Beet Seed. Oswego Preserving Co., Oswego, N. Y. 


Machinery— Wanted 


WANTED—The following used machinery—one Col- 
losus Pea Grader; one Blancher; one Ayars or Hansen Pea 
Filler. Write Winorr Canning Co., Circleville O. 


WANTED—A complete line, or any part, of modern 
pea machinery. Must be first class condition. Apply Box 
A-1031 % The Canning Trade. 

WANTED—Two (2) Tomato Fillers for No. 214 
cans. One Tomato Scalder, complete with inspection 
table. Apply Hyslop & Sons, Greenville, Ont., Canada. 
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WANTED—One Anderson Barngrover Continuous 
Cooker for No. 3 cans, and one Anderson Barngrover 
Continuous Cooker for No. 10 cans. State condition 
capacity, and lowest cash price. Address Box A-1029 
care The Canning Trade. 


WANTED—2 Monitor Pea Graders. 3 40x60 or 40x72 Closed 
Retorts. 1 Ayars Double Rotary Tomato Filler, for No. 1 cans. 
1 Continuous Cooker, for No. 2 and 3 cans. 1 String Bean Cutter. 
Address Box No. A-1035, care of The Canning Trade. 


WANTED—For cash. 2 Monitor Pea Washers. Ad- 
dress Box A-1035 care The Canning Trade. 


WANTED—Two Cuykendall Gun Cooker Mixers. 
Must be in good condition. Address Box A-1034, care 
of The Canning Trade. 


MACHINERY WANTED—We are in the market for the 
following: 1 No, 6 Huntley Pea Cleaner, 2 “Y” Spray Washers 
and Cleaners, 2 14-ft. Picking Tables, 2 14-ft. Pea Elevators, 2 
Colussus Six Sieve Graders, 1 Huntley Washer and Cooler, 2 
Ayres Pea Fillers, 7 Viner Shed Pea Cleaners. Must be modern 
pea machinery in first-class condition. Address Box A-1041, 
care of The Canning Trade. 


WANTED— 
1 Haller Rotary Filler. 
Peerless Huskers. 
No. 5 Sprague Corn Cutters. 
Address Box A-1040, care The Canning Trade. 


EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED-—In Wisconsin two experienced warehouse men for 
nine or ten months, starting April Ist, Eurnish references and salary 
expected in first letter. Only capable experienced men need apply, 
Address Box B-1032 % The Canning Trade. 


WANTED—Superintendent for canning plant in Middle 
West, experienced in packing Fancy Crosby and Golden Ban- 
tam Corn, also Peas and Kraut. Only experienced men with 
good record behind them need apply. Give record, reference 
and salary wanted in reply. Also state if married or single. 
Applications will be treated confidential. Address Box B-1033 
care The Canning Trade. 


WANTED—Superintendent Processor to take charge of 
large Canning Plant in South Carolina, packing tomatoes, string 
beans, okra and beets; 50,000 case capacity. Good salary and 
two-year contract to satisfactory man. Nice 8-room house near 
plant included. Answer quick, with references. Address Box 
B-1036, care of The Canning Trade. 


WANTED—Superintendent for large corn packing plant sit- 
uated in the Middle West. Must have best possible experience 
in packing high-grade fancy corn, Position is permanent. Reply 
stating experience, all references and permanent salary required. 
Address Box B-1039, care of The Canning Trade. 


WANTED—An Experienced and Successful Canned Foods 
Salesman. A knowledge of factory operation desirable. Give 
full information, with salary expected. Application held in strict 
confidence. Address Box B-1042, care of The Canning Trade. 


SITUATIONS WANTED 


WANTED—-Position as manager or superintendent; twenty 
years’ experience packing fruits, vegetables, sea foods, special- 
ties, condiments, etc. Best of references. Address Box B-1022 
care The Canning Trade. 
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WANTED—-Situation desired by practical Pickler, where 
he will have the opportunity to exercise his ability in the 
growing, salting and manufacturing of the better grade of 
pickles. Address Box B-1006, care of The Canning Trade. 


WANTED—Position as Superintendent Processor on any 
and all lines of canned fruits and vegetables in tin; bar none. 
Can furnish best of references from past employers. Write me 
for proposition and lines you pack. Address Box B-1027, care of 
The Canning Trade, 


WANTED—FExperienced person practical in the manufac- 
ture of cane syrup and compounds, also the canning of syrups 
and molasses, wishes a position as manager, Can erect and 
equip plant to handle this product. Can furnish best refer- 
ences. Address Box B-1008, care of The Canning Trade. 


WANTED—-Young chemist, graduate of the Prague Uni- 
versity, specialist in pectins, having done research work and 
canning in Czechoslovakia, would accept situation in some 
large cannery. Knows new machines for jam manufacturing. 
Speaks and writes English well. Could accept the situation 
end of December, 1922. Apply Box B-1015 care The Canning 
Trade. 


- WANTED—A position as superintendent processor, or as 
a double-seamer mechanic for the Fall. I have had years of 
experience as superintendent, packing a full line of goods, and 
as a closing machine mechanic and operator. Would accept a 
position to begin October 1st until the close of the year. I can 
furnish references. Address 612 East Grand River Street, 
Clinton Mo. 


WANTED—A position as Manager or Superintendent by a 
young man experienced in packing a full line of fruits and vege- 
tables, satisfactory references as to ability, character, habits, etc. 
Address Box B-1037, care of The Canning Trade. 


business to join me in this proposition. 


This estate is in the heart of the oyster, crab and fish center 
ofthe U.S. The right kind of man could ultimately develop 
this end of the business. 


lamone ofthe founders and owners of the Grand Rapids 
Show Case Company, (have your banker look up this 
Company) | have ample means to finance this undertaking 
alone butin this business which is new to me |! want a 
partner rather than employee. 


Oiny nem of ability and experience will be considered. 
S. D. YOUNG, 


Grand Rapids Show Case Co., 
Grand Rapids, Michigan 


| Wanted--A Partner 
own an Estate known as ‘“‘Susquehanna’”’ at Pearson, 
re St. Marys County, Maryland. This property has a good wharf 
3 4 with a shore line on Patuxent River and Chesapeake Bay 
of over three and one-half miles. have under cultivation in 
diversified crops, more than one thousand acres. Il have 
: grown successfully and profitably as high as fifty thousand 
baskets of tomatoes per yearon my own property. 
; By increasing my personal average and cooperating with the 
Community ! could easily contract for four hundred acres 
of tomatoes. 
é My crop hitherto has been sold in Baltimore and Cambridge, 
Maryland. 
! am desirous of building at my own wharf a modern factory . 
é and packing my own crop. 
5 I want a man who is an executive and knows the canning 
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PRICES—— 


American Can Company 
Write our district offices for packers’ 


can prices. 


THE AMERICAN CAN CO. 


Continental Can Company, Inc. 


will quote prices on Cans upon 
application. 


WHERE TO BUY 


THE CANNING TRADE. 


——<the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BARRELS, KEGS, Etc. 
Chickasaw Cooperage Co., Memphis, Tenn. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co.. La Porte, Ind. 
Bean Cleaners. See Cleaning & Grad ng Mehy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 
Ayars Machine Co., Salem, N. J. 
re ae Manfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Blowers, pressure. See Pumps. 


BOILERS AND ENGINES, steam. 
H. W. Caldwell & Sons .Co., Chicago. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Louis A. Tarr, Inc., Baltimore, Md. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers' Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 

Ayars Machine Co., Salem, N. J. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 
BOTTLERS’ SUPPLIES. 


Karl Kiefer Machine Co., Cincinnati, Ohio. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 


H. D. Dreyer & Co., Baltimore. 
Boxes, corrugated paper. See Corrugated 
Paper Products. 


Boxing Machines, can. See Labeling Machines, 


BROKERS. 


J. M. Zoller Co., Baltimore, Md. 

Buckets and Pails, fiber. See Fiber Containers. 

Buckets and Pails, metal. See Enameled 
Buckets. 

Buckets, wood. See Cannery Supplies. 

BURNERS, oil gas, gasoline, etc. 

A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 


Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 

Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 


Ams Machine Co., Max, New York City. 
Ayars Machine Co. 
Can Fillers. See F 


Salem, N. 
illing Machines. 
CANMAKERS’ MACHINERY. 


Ams Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Mchy. Co., Chicago. 

John R. Mitchell Co., Baltimore. - 
McDonald Machine Co., Chicago. 

Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 

Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 


Ayars Machine Co., Salem, N. J. 

Berlin Cang. Machy. Wks., Berlin, Wis. 

A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 
Zastrow Machine Co., Baltimore. 

Canning Experts. See Consulting Experts. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 


CAN-WASHING MACHINES. 
Filling Machines, bottle. See Bottlers’ Mehy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can Co., Syracuse, N. Y. 
Heekin Can Co., Cincinnati, Ohio. 
Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

Virginia Can Co., Roanoke, Va. 
Whitaker Glessner Co., Wheeling, W. Va. 


Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 


Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Capping Machines, solderless. See Closing 
Machines. 

Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 
H. W. Caldwell & Sons Co., Chicago. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Sprague Cang. Mchy. Co., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Meby. 
Chain Belt Conveyors. See Conveyors. 
Chain for elevating, conveying. See Convey- 
ors. 
Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 


fruit. 

Huntley Mfg. Co., Silver Creek, N. Y. 

CLEANING & GRADING MACHINERY, 

peas, bean, seed, etc. 

Huntley Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore. 

Sinclair-Seott Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 

Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 
Ams Machine Co., Max, New York City. 
BE. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Machy. Co., Chicago, Ill. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Whitaker Glessner Co., Wheeling, W. Va. 
Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See Milk 
Condensing Mchy. 

Colors, Certified for foods. 


CONVEYORS & CARRIERS, canners. 


H. W. Caldwell & Son Co., Chicago. 

La Porte Mat & Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Baltimore. 

Matthew Gravity Carrier Co., Elwood City, Pa. 


COOKERS, continuous, agitating. 


Anderson-Barngrover Mfg. Co., San Jose, Cal. 

Berlin Cang. Machy. Wks., Berlin, Wis. 

Cookers’ retors. See Kettles, process. 

es and Fillers, corn. See Corn Cooker- 
ers. 


COOLERS, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
COPPER COILS for tanks. 


F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 


COOPERAGE, kegs, barrels, etc. 
Chickasaw Cooperage Co., Memphis, Tenn. 
CORN. COOKER-FILLEBRBS. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Merral Bros., Merral, O. 
Sprague Cang. Mchy. Co., Chicago. 
CORN CUTTERS. 
A. K. Robins & Co., Baltimore. 
Morral Bros., Morral; O. 
Sprague Cang. Mchy. Co., Chicago. 


CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


CORN HUSKERS and SILKEBS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, O. 

Peerless Husker Co., Buffalo, N. 


Corn Mixers and A itators. See Corn Cooker 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc. 
Hinde & Dauch Paper Co. a. Ohio. 
. 8. g. o. Co., Cincinnati 3 
Counters. See Can Counters. “eden 
Countershafts. See Speed Regulating Devices. 


CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iren Process. 


Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Zastrow Machine Co Baltimore. 

Cutters, corn. See Corn Cutters. 

Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers. 


DECORATED TIN (for Cans, Caps, ete.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 
Whitaker-Glessner Co., Wheeling, W. Va. 
Dies, can. See Canmakers’ Mchy. 


DISTRIBUTING SYSTEMS, corn. 
H. W. Caldwell & Son Co., Chicago. 
Double-Seaming Machines. See Coding Mchs. 


DRYERS, drying machinery. 
Edw. Renneburg & Sons Co., Balti h 
Elevators, ‘Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, ete. 
A. K. Robins & Co., Baltimore. 
Hngines, Steam. See Boilers and Bn 


es. 
kettles. See Tanke glass 
ned. 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 


Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
actory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 


FACTORY TRUCKS. 


A. K. Robins & Co., Baltimore, Md. 
Farming Machinery. 
Fertilizers. 


FIBRE CONTAINERS for food (not her- 


Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy. 
FILLING MACHINES, can. 


Ayars Machine Co., Salem, N. J. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

Huntley Mfg. Co., Silver Creek, N. Y. 

Peerless Husker Co., Buffalo. 

A. K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Sprague Cang.- Mchy. Co., Chicago. 

ae Machine, syrup. See Syruping Ma- 
chines. 


FINISHING MACHINES, catsup, etc. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
rague Cang. Mchy. Co., cago. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
Fruit Graders. Cleaning and Grading 
Mehy., fruit. 
Fruit Parers. See Paring Machines. 


FRUIT PITTERS and seeders. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supplies. 
Gauges, pressure, time, etc. See Power Plant 
quipment. 


| 
| 
American Can Co., New York. 
J Continental Can Co., Inc., Syracuse, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. Oe 
FIBRE PRODUCTS, boxes, boxboard, etc. gee 
. Hinde & Dauch Paper Co., Sandusky, Ohio. es 
: Fillers and Cookers. See Corn Cooker- : 
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WHERE TO BUY—Continued 


GEARS, silent. 
H. W. Caldwell & Sons Co., Chicago. 


GENERAL AGENTS for Machinery Mfrs. 


A. K. Robins & Co., Baltimore. 

Generators, electric. See motors. 

Glass-lined Tanks. See Tanks, glass-lined. 

Glue, for sealing fibre boxes. 

Governors, steam. See Power Plant Equip. 

Grading Mches. See Cleaning and Gr d’g Mchy. 

Gravity Carriers. See Carriers and Conveyors. 

Green Corn Huskers. See Corn Huskers. 

Green Pea Cleaners. See Cleaning and Grad- 
ing Mchy. i 

Hoisting and Carrying Mches. See Cranes. 

Hominy Making Machinery. 

Hullers and Viners. See Pea Hullers. 

Huskers and Silkers. See Corn Huskers. 

Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, Chi- 


cago. 
Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 


F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co., Salem, N. J. 
Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 
Kraut Cutters. 


LABEL Manufacturers. 


H. Gamse & Co., Baltimore. 

R. J. Kittredge & Co., Chicago. 

Simpson & Doeller Co., Baltimore. 

Stecher Litho. Co., Rochester, N. Y. 

U. S. Printing & Litho. Co., Norwood, Ohio. 


-LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat* Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Zastrow Mchy. Co., Baltimore. 


MILL SUPPLIES, Pulleys, etc. 
H. W. Caldwell & Sons Co., Chicago. 
Molasses Filling Machines. See Filling Ma- 
chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 


Berlin Cang. Mchy. Works, Berlin, Wis. 

Edw. Renneburg & Sons Co., Baltimore. 

Zastrow Mchy. Co., Baltimore. 

Packers’ Cans. See Cans. 

Pails, tubs, ete., fibre. See Fibre Containers. 

Paper Boxes. See Corrugated Paper Products. 

Paper Cans and Containers. See Fibre Con- 
tainers. 


Paring Knives. See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners’. 
Arabol Mfg. Co., New York City. 


PEA and BEAN SEED. 
D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago. 
Livingston Seed Co., Columbus, O. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Co., Chicago. 
Sloan Seed Co., Los Angeles, Cal. 


PEA CANNERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., ee. 
Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 


A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes, Baskets, ete. See Baskets. 
oe 3 Belts and Tables. See Pea Canners’ 
chy. 


PINEAPPLE MACHINERY. 


John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. 

Picking Belts and Tables. 


See Scales. 
See Pea Canners’. 


PLANTING MACHINE. 
Masters Planter Co., Chicago. 


POWER PLANT EQUIPMENT. 


H. W. Caldwell & Son Co., Chicago. 

Power Presses. See Canmakers’ Machinery. 

Power Transmission Mchy. See Power Plant 
Equipment. 


PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


PULP MACHINERY. 


F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


PUMPS, air, water, brine, syrup. 


A. K. Robins & Co., Baltimore. 

Ams Machine Co., Max, New York City. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 
Supplies. 


SALT, canners. 


Colonial Salt Co., Akron, O. 

Sanitary Cleaner and Cleaner. 
Compounds. 

Sanitary (open top) cans. See Cans. 

Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Sealding and Picking Baskets. See Baskets. 
Scrap Bailing Press. 
Screw Caps, bottle. See Caps. 
Sealing Machines, bottle. See Bottlers’ Mchy. 
Sealing Machines, sanitary cans. See Closing 
Machines. 


See Cleaning 


SEEDS, canners’, all varieties. 
D. Landreth Seed Co., Bristol, Co. 
Leonard Seed Co., Chicago. 
Livingston Seed Co., Columbus, O. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Co., Chicago. 
Sloan Seed Co., Los Angeles, Cal. 
Separators. See Pea Canning Mchy. 


SHEET METAL WORKING MACHINERY. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 
McDonald Machine Co., Chicago, Ill. 
Shooks. See Boxes, Crates, ete. 


SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek, N. Y. 
me fruit and vegetable. See Corers and 
cers. 


SOLDER. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 


Sinclair-Seott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


STAMPERS AND MARKERS. 
Ams Machine Co., Max, New York City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 
Steam Pipe Covering. See Boiler and Pipe 
Covering. 
Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 


STENCILS, marking pots and _ brushes, 
brass checks, rubber and steel type, burn- 
ing brands, etc. 

A. K. Robins & Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Chisholm-Scott Co., Columbus, Ohio. 
Huntley Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Supplies, engine room, line shaft, ete. See 
Power Plant Equipment. 

Supply House and General Agents. See Gen- 
eral Agents. 

Switchboards. See Electrical Appliances. 


SYRUPING MACHINE. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
ables, picking. See Pea Canners’ Mchy. 


TANKS, METAL. 


F. H. Langsenkamp, Indianapolis. 
Slaysman & Co., Baltimore, Md. 


TANKS, glass-lined steel. 
F. H. Langsenkamp, Indianapolis, Ind. 


TANKS, WOODEN. 
W. E. Caldwell Co., Louisville, Ky. 
Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers’. 
Tipping Machines, See Capping Machines. 


TOMATO CANNING MACHINERY. 


Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co.. Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


TOMATO PEELING MACHINE. 


National Peeling Machine Co., Baltimore. 

A. K. Robins & Co., Baltimore. 

Harding Peeling Mach. Co., Wilmington, Del. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 


Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Peerless Husker Co., Buffalo. 

Sprague Cang. Mchy. Co., Chicago. 

Transmission Machinery. See Power Plant 
Equipment. 

Trucks, Platform, ete. 


See Factory Trucks. 
Tumblers, glass. 


See Glass Bottles, ete. 


Turbines. See Electrical Machinery. 

Variable Speed Countershafts. See Speed 
Regulators. 

VALVES. 


H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and Slicers. 


VEGETABLE CUTTERS, OKRA, ETC. 


Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS. 
Chisholm-Scett Co., Columbus, 0O. 
Frank Hamachek, Kewaunee, Wis. 
Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, ete. See Scalders. 


WASHERS, can and jar. 


Ayars Machine Co.,. Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Washing and Scalding Baskets. See Baskets. 

Windmills and Water Supply Systems. 
Tanks, wood. 

Wiping Machines, can. See Canmakers’ Mchy. 

Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Baskets. 

Wrappers, paper See Corrugated Paper 
Products. 

Wrapping Machines, can. See Labelling Mchy. 


WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 
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OYSTER STEAM BOX 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 


Edw. Renneburg & Sons Co. 


MACHINE AND BOILER WORKS 
2639 Boston Street Baltimore, Md. 
WORKS 
ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 
BALTIMORE - - MARYLAND 


ABELS 


A Good PRODUCT plus an 


attractive “GAMSE LABEL” 
en your Can——— 
properly displayed 


spells “SUCCESS” 
We operate MORE LITHOGRAPHIC 


High Speed Offset Presses—than any 
house in Baltimore and can save you 


on your Labels. 


MAIN OFFICE 


MANUFACTURERS OF 


TIN CANS 


BALTIMORE. MD. 


THE CANNING TRADE. 
: 
“Gamse Building, BALTIMORE, MD 
PHELPS CAN CO ‘ip 
CAPACITY 600 MILLION CANS PER YEAR BAI M D. 
a 


CONTINENTAL 


CAN 
COMPANY 


INC. 


> 
fe 
. 


